AT LAST! 


PELOCEL 


—The trouble proof vegetable casing for 
DRY SAUSAGE. 





WITHSTANDS PRICKING ! —lIdeal for ALL TYPES OF SAUSAGE. 


PELOCEL Sausage Casings 


Offer the following 
OUTSTANDING QUALITIES 


1. STRENGTH: PELOCEL is strong enough to withstand the most rigor- 
ous treatment during stuffing, smoking and cooking. 





2. POROSITY: PELOCEL readily allows the smoke to penetrate thor- 
oughly. a 


3. CONTRACTION: PELOCEL contracts uniformly during the entire 
drying process, adhering closely to the meat. 


4. ABILITY TO WITHSTAND PRICKING: PELOCEL safely with- 
stands as much pricking as necessary. No rips or tears can occur in PELOCEL 
casings as a result of pricking. i 


Write for Particulars—== 


PELOCEL PRODUCTS CORPORATION 


444 Twelfth Street, BROOKLYN, N. Y. 
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MEAT CANNING 
MACHINERY 


The 


BUFFALO 


oe Grinder 


No66B - 





Illustrated Left 


Equipped with special feed 
screw, knives and plates 
is used for cutting fresh or 
parboiled beef. 





BUFFALO + +BUFFALO 


Rotary Meat Cutter Frozen Meat Slicer 


Cuts boned fresh beef into strips 
for parboiling. Equipped with 
eleven circular knives spaced 2" pounds of frozen beef per hour 


apart. preparatory to parboiling. 


WRITE OR WIRE FOR FULL INFORMATION AND PRICES 


JOHN E. SMITHS SORS CO. 


BUTFALO, MN. Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Sen Canadian Office: 189 Church St., Toronto, Ontario 


Will slice 6,000 to 10,000 
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The Link-Belt Automatic Under-Feed Screw 
Type Stoker. A rugged, dependable unit, sim- 
ply designed for efficient, fool-proof service. 


lh Lae . 
The Peck Overlapping Pivoted Bucket Carrier. 
The one machine handles both coal and ashes. 





SCREW CONVEYOR TO SILO cee 
ANDT0 DIN OVER WEIGRING <4 eek ae 
p& BATCHER FOR STOKERS % Ff 
ae, 


BUCKET COAL 
ELEVATOR 
_ 





















o 


| 

An efficient, economical coal handling installa- 

tion of moderate size, for storage, and han- 
dling to stoker hoppers, 








COST-REDUCING 


CONVEYORS 





Steam and power costs can be reduced through greater 
efficiency in handling coal from cars to boiler and in ashes 
disposal. Are your methods in line with today’s best prac- 
tice? Consult an experienced Link-Belt engineer. Link- 
Belt products include: elevators and conveyors of the 
bucket, belt, flight, apron, and gravity-discharge-bucket 
types; underfeed screw type stokers; skip hoists; weigh 
larries; coal crushers; water intake screens; locomotive and 
crawler type cranes; portable conveyors; feeders; bins; 
gates; etc. Send for catalogs. 


LINK- BELT COMPANY 


Chicago Philadelphia Indianapolis SanFrancisco Toronto 
Offices in all Principal Cities 
5033-B 


A simple, efficient coal handling installation of 
moderate size for taking coal from R.R. cars to 
overhead bunkers. 
























































t 
Weighing and recording coal delivered, is a 
check on plant efficiency—use Link-Belt 
Traveling Weigh Larry. 
= See Our Exhibit at A Century of Progress, General Exhibits Building No. 1 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice,407 S.Dearborn St., Chicago. 
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» | (rane Steam Traps remove condensate automati- 
, | cally...end variations in cooking temperatures __ .... \... 98: stcan tar 
Compared with the complex workings 
‘5 @ A food industry man wouldn’t omit any chance improvements that of most steam traps, the Crane 
: : Inverted Open Float Trap design is 
would affect the quality or taste or color of his product ... yet many still overlook surprisingly simple. There are no 
‘ ‘ by-passes, thermostats, or petcocks. 
the fact that condensate collecting in kettles, cookers, processors, makes correct 
processing uncertain. The installation of enough of these inexpensive Crane 
Inverted Open Float Steam Traps is the best insurance against temperature fluctu- 
ation while food is in processing. If kettles, coils, heaters are slow in starting, if 
Page temperatures fall regularly as condensation takes place, production likewise ‘ 
35 suffers. Crane Steam Traps cost very little to install. Figured any way you look ,,,, csticiiintiaaaal a" ss hal anit 
30 at it, you’ll be repaid many times by checking up on your steam trap requirements _ ‘he float buoysitup, keeping outlet closed. 
2 and ordering a sufficient number of these inexpensive Crane Inverted Open Float |, 2 
Steam Traps. Keep them in stock! P ind 
41 Visit the Crane Exhibit at the Dairy Industry Exposition, Cleveland, Ohio, October 15-20 i 
35 N i 
Y TRAP OPEN—lIncoming condensate { 
= has filled the float, permitting it to } 
ica sink and open the outlet. f 
’ CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO, ILLINOIS «© NEW YORK: 23 W. 44TH STREET 
46 Branches and Sales Offices in One Hundred and Sixty Cities 
“4 VALVES, FITTINGS, FABRICATED PIPE, PUMPS, HEATING AND PLUMBING MATERIAL h 
oP 
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Increase Your Killing Capacity 


No. 388, Size 1 


Double Low Frame 
Beef Hoist 


This same style hoist is 
made single and designated 
as size 2. 





Owing to the high cost of feeding 


DROUGHT CATTLE 


shipped to the various Central States, Relief Officers are 
anxious to have the cattle slaughtered as soon as possible. 


Cooperate with your state administration by increasing 
your output. 


“BOSS” Production Schedules have been stepped up to 
meet this demand. 


Wire Your Orders to Us for Prompt Shipment 


No. 385, Size 3 
Single, Geared Type 
Beef Hoist 


This same style hoist is made 
double and is designated as 
size 4. 








The Cincinnati Butchers’ Supply Corporation 


3907-11 8S. Halsted St. Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
Chicago, Mlinois Sausage Making, Rendering Cincinnati, Ohio cleouneall 
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BOILERS 





.. im capacities from 1000 lb. of steam 
per hr. to well over 1,000,000 Ib. per hr. 


feo you buy a boiler you are concerned first 
with the problem of deciding on the type that 
will best meet your requirements and second in 
getting the best value in that type the market 
affords. 


On the question of type of boiler, it is sound busi- 
ness to deal with an organization which can offer 
cooperative study of your requirements with no 
incentive to sell you any type but that which com- 
petent analysis indicates to be the most suitable 
for your particular conditions. Combustion En- 
gineering is such an organization because its ex- 
perience, as well as its line of equipment, embraces 
every established type of boiler on the market. 


C-E boilers and the organization behind them have 
the confidence of engineers who have been respon- 
sible for many of the largest and most difficult 
boiler installations made to date. Evidence of this 


COMBUSTION ENGINEERING COMPANY, 


200 MADISON AVENUE, NEW YORK 


is found in the fact that the largest boilers in the 
world, the highest pressure boilers in commercial 
operation in America, the largest high-pressure 
boilers in both central stations and industrial 
plants and other outstanding achievements in boil- 
er building are the work of Combustion Engineer- 
ing. 


If you call in a C-E sales engineer when you are in 
the market for boiler equipment, you will receive 
competent cooperation and assistance in every 
phase of your problem, for which you incur no 
obligation or expense. If your contract is awarded 
to Combustion Engineering, whether it be for a 
single small boiler or a steam generating unit 
capable of producing over a million lb. per hr., the 
equipment furnished will be designed, manufac- 
tured and installed in such a manner as to assure 
lasting satisfaction. ‘ 


Al72a 


INC. 


e OFFICES IN PRINCIPAL CITIES 





C-E BOILERS 


Sectional Header 


Box Header Cross Drum, Long Drum 
Bent Tube = Three Drum, Low Head 


Fire Tube JZ. R. T. 
Scotch Marine (dry back) 
Semi-Portable Waste Heat 
Four Drum, Multi-Drum Marine Bent Tube Sectional Header 


Electric 
Special Waste Heat Designs 
Standard Steam Generators 





BOILERS — STOKERS — PULVERIZED FUEL SYSTEMS — FURNACES — AIR HEATERS — ECONOMIZERS 


Complete steam generating units of standard overall design or comprised of any combination of boiler and firing equipment 
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This is the way to 


SAVE THE SURFACE 


on Fine Finishes -<- 


Use LUSTRO SOAP 
on fine finishes. It is a 
pure neutral soap, harm- 
less to the most delicate 


surfaces. LUSTRO 
SOAP is universally 
used because it really 
cleans fine finishes 
without the slightest 
damage. 




















“Trucks ~ 
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FINE FINISHES REQUIRE AN 
INVESTMENT—PROTECT IT 


Remember that fine 
finishes cost money to 
produce. They are an in- 
vestment worth protect- 
ing. Improper cleansing 
methods with harsh 
soaps will damage del- 
icate surfaces quicker 
than the hard wear of 
everyday use. It will 
pay you to supply your 


washers and cleaners 
with LUSTRO SOAP 
which is guaranteed by 
the makers to be pure, 
harmless and efficient. 


ARMOUR ano COMPANY - Industrial Soap Division - 1355 W. 3\st ST., CHICAGO, ILL 











LUSTRO SOAP 
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Meat Packing Industry Wastes Nine Mil- 
lion Dollars a Year in Steam and Power 


Every progressive meat packer should want to know what percentage 
of this huge loss he is carrying, and what can be done to stop it! 


ORE than a year ago THE NATIONAL PROVI- 
SIONER organized its STEAM AND POWER 
SAVING SERVICE to determine conditions in meat 


plant power depart- 


ments. 


Meat packers had not 
kept in step with devel- 
opments in steam and 
power generating equip- 
ment, and it was be- 
lieved their steam and 
power costs were much 
higher than need be. 
One of the purposes of 
the survey was to veri- 
fy this fact. 

The main purpose of 
the survey, however, 
was to determine how 
money could be saved in 
meat plant power de- 
partments, and to pass 
on this information to 
the industry. As data 
obtained by the survey 
was compiled results 
and conclusions have 
been given to the indus- 
try through the pages 
of THE NATIONAL PRO- 
VISIONER. This will be 
continued as 


further 








Is Everything Saved but the Squeal? 


§ If meat processing was done with no more con- 
cern for waste and loss than the packer gives his 
power department, meat would cost consumers many 
times what it does. 


{ Twenty-five per cent of the boilers in use in the 
meat packing industry are 20 or more years old. 
Boilers of this age require 15 per cent more coal to 
generate the same amount of steam than the modern 
boiler equipped with all accessories. 


{| Average cost per 1,000 lbs. of steam is 36c. In 
well-operated meat plant boiler rooms this cost does 
not exceed 24c. In some plants it is as low as 20c. 


§ Average evaporation in boilers is 8 lbs. of water 
per pound of coal burned. Ten to 12 lbs. of water 
per pound of coal burned is not unusual. 


§ Many more instances of inefficiency and high 
costs in meat plant power departments could be 
given, but these figures are sufficient to indicate 
losses occurring in a large majority of the 1,200 
meat packing plants of the country. 


§ In no department of the meat plant are there the 
possibilities for saving that exist in the power plant. 








facts are obtained, and additional data secured as a 
result of further studies and additional observa- 
tions in meat packing plants. 


It is believed this sur- 
vey has had some influ- 
ence in causing packers 
to realize that in no de- 
partment of a meat 
packing business are 
there the possibilities 
for making money by 
cutting costs and elimi- 
nating waste and loss 
that exist in steam and 
power operation. 


During this time at 
least four large packers 
have rebuilt their power 
departments, a dozen or 
more have partially re- 
habilitated their plants, 
and more are having 
made or are planning 
surveys of their power 
departments to deter- 
mine what needs to be 
done to get steam and 
power costs into line. 

Savings as the result 
of such improvement 
and rehabilitation as 
has taken place can only 





be roughly approximated. 

In one plant reduction 
in steam and power costs 
is exceeding $73,000 an- 
nually. Another packer 
estimates he will save in excess of $112,000. In 
each of two other plants costs are expected to be 
cut approximately $60,000 a year. 

It is probable that steam and power costs have 
been reduced, due to power plant improvements by 
not less than $500,000 per year. 

If packer interest in reducing steam and power 
costs is maintained—and it should be—it seems 
reasonable to believe that further rebuilding and 
rehabilitation during the next two or three years 
will bring total steam and power cost saving of sev- 
eral times this amount to the industry. 


The Boss Is to Blame 

At this time it might be useful to review briefly 
the general situation in meat plant power depart- 
ments, and to point out some of the principal causes 
of waste and loss as revealed by THE NATIONAL 
PROVISIONER STEAM AND POWER SAVING SERVICE 
survey. 

The reason for high steam and power costs in 
the meat plant must be charged directly against 
executive disinterestedness and lack of appreciation 
of what antiquated equipment and lackadaisical 
supervision is costing. Too few packers know what 
is possible of accomplishment with the equipment 
installed, or with modern and up-to-date methods 
and equipment. Lacking this information, they 
have no basis on which to start a campaign to lower 
costs. 


packers. 


Many Old Boilers in Use 

In 69 of the meat packing plants surveyed there 
are in operation 204 boilers with a total horse 
power of 41,974, an average of 608.3 h.p. per plant. 
Practically 25 per cent of these boilers are 20 or 
more years old; 73 are 15 or more years old. Of 
_ the total horse power, 15,128 h.p. is being produced 
in boilers 20 or more years old, and 20,942 h.p. in 
boilers 15 or more years old. 


In this era of rapid scientific and mechanical de- 
velopment boilers of such an age are as much out- 
of-date as motor trucks of the same vintage would 
be. What packer is operating a 20-year old motor 
truck? 

These old boilers produce steam, of course, other- 
wise they could not be retained in service. But at 
what a cost! Only 57 of these 204 boilers are 
equipped with superheaters, and only 37 with 
forced or induced draft. 

Modern appliances are lacking for increasing effi- 
ciency and lowering steam costs—including auto- 
matic feeding devices, automatic damper control, 
draft indicators, soot blowers, etc., and instruments 
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This is the ninth of a series of reports by THE 
NATIONAL PROVISIONER STEAM AND POWER SAVING 
SERVICE based on data submitted by cooperating 





for obtaining data by 
which to maintain eff. 
cient operating condi- 
tions. 

Resukt of these and 
other unfavorable conditions is that the average 
cost per 1,000 Ibs. of steam the more than 36c, when 
packers with more modern equipment and better 
operating conditions are producing steam at ap 
average cost not exceeding 24c. 

Costs of close to 20c per 1,000 lbs. of steam were 
found in a number of well-operated plants. 

In some plants from 10 to 12 lbs. of water jg 
being evaporated per pound of coal burned. Ny» 
merous plants secure an evaporation of only be 
tween 5 and 6 lbs. of water per pound of coal 
burned. Average evaporation is close to 8 lbs. of 
water per pound of coal burned. 

A study of 20 of these 69 plants—picked at ran- 
dom—showed that 70 boilers are in operation. Com- 
bined connected horsepower of these 70 units is 
22,500, an average of 314 boilers and 321.4 hy, 
per plant. 

Average age of these boilers is 19 years, and the 
average pressure carried is 132 lbs. per sq. in. 


Boiler Efficiency Is Low 

Of these boilers 25 per cent are hand-fired, 35 
per cent are equipped with stokers, 20 per cent burn 
pulverized coal and 20 per cent burn gas. 

In 45 per cent there is neither pre-heat, forced 
nor induced draft. Five per cent have all three. 
Thirty-five per cent have induced draft only and 
15 per cent forced draft only. 

These 70 boilers, operating at an average efi- 
ciency of 65 per cent for boilers installed 19 years 
ago, consumed fuel costing a total of $733,578 in 
1932. Had all of the boilers of the group operated 
at the efficiency of the highest—82 per cent—total 
fuel consumption would have been 26 per cent less, 
resulting in a total saving of $190,730, an average 
of $9,526 per plant. 

If modern fully-equipped steam generators were 
installed in all of these 20 meat plants, efficiency 
would be raised to 85 per cent, resulting in a total 
fuel saving of 30.8 per cent, or $225,942—$11,297 
per plant. 

Possible Power Savings High 

These 20 meat plants used a total of 56,930,770 
k.w.h. in 1932, an average of 2,846,549 k.w.h. each. 
Two produce all of their power, and four a part of 
their power needs. Total power manufactured was 
19,679,380 k.w.h., at a cost of from .75c to 1.5¢ per 
k.w.h., or a total cost of $221,394. Balance of the 
power used was purchased at costs varying from 
.95¢c to 2.4c, an average of 1.6c per k.w.h., or a total 
of $596,022.20. 

(Continued on page 17.) 
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With 200 Dog Foods on Market There 
Is Still Room for Good Product 


Packers Have Experience and Facilities to Capture 
Large Share of a Market Not Properly Cultivated 


66 LEASE send me a standard 

oe for manufacturing a dog 
food containing not less than 10 per 
cent protein.” 

Many letters containing requests like 
this have been received by THE Na- 
TIONAL PROVISIONER from meat packers 
in all section of the country. These in- 
quiries indicate two things: 

1—That many meat packers are con- 
sidering the manufacture of prepared 
dog food. 

2—That some at least who believe 
they can build up profitable volume on 
such a product are ill-prepared to do so. 


Packers Need More Facts. 


It appears evident from the tone of 
these letters and the kinds of questions 
asked, that many meat packers are not 
as familiar as they should be with the 
situation in prepared dog foods. 


It is true that the market is large, 
and that the possibilities for profitable 
volume appear alluring, but under the 
surface are situations that are provid- 
ing plenty of handicaps and much grief 
for manufacturers, and which must be 
corrected before the fullest development 
of the market can be made. 


Meat packers who rush into the 
manufacture of prepared dog food with- 
out a thorough understanding of all fac- 
tors which should influence their pro- 
duction and merchandising policies are 
likely to run into trouble which will 
prevent them from making any real 
profit. 


To packers inquiring about dog food 
manufacture, therefore, THE NATIONAL 
PROVISIONER has urged caution and a 
policy of “Stop, Look and Listen!” 


A Set-Up for the Meat Industry. 

Some packers are making money 
with dog food; 
more may do so. 
One expert predicts 
that prepared dog 
food manufacture 
in the future will 
be concentrated 
largely in the meat 
packing industry. 
His reasons are 
outlined here. 

The meat pack- 
ing plant is the 
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Second of a series of articles 
on prepared dog food, and the 
packer’s place in this picture. 


source of a large proportion of the raw 
material entering into the manufacture 
of dog food. The meat packer has the 
experience and equipment to produce 
a quality product, and the facilities to 
merchandise and distribute it efficient- 
ly. In nine case out of ten he can do 
the job better than someone outside the 
meat industry. 


But before starting production he 
should know what he is up against. He 
will gain nothing, and might lose much, 
by “going off half-cocked.” He might 
better get started right and thereby 
save time and effort and avoid trouble. 

He should know where he wants to 
go and map out the best way to get 
there. To do this he must know the 
lay of the land. 


Sales Exceed 100 Million Dollars. 


Retail sales of prepared dog food 
total between 100 and 130 million dol- 
lars. This large volume has been 
reached in a little more than 10 years. 

No one familiar with the market be- 
lieves the sales peak has been ap- 
proached. With a licensed dog popula- 
tion of between 10 and 12 million—and 
growing — sales eventually can be 
brought to a much larger figure, it 
is thought. 

On the other hand, a packer unfa- 
miliar with the requirements of a dog 
food might literally “lose his shirt” 
in any such venture. At the same time 
he might unintentionally aggrevate an 
already unsavory situation which now 
threatens to bring the dog food manu- 
facturing industry into ill-repute. 


Exaggerated Dog Food Claims. 


There are at the present time over 
200 brands of prepared dog food on the 
market, “90 per cent of which,” in the 





THESE ARE THE CUSTOMERS TO BE PLEASED. 


words of one authority, “have been mis- 
represented to the public.” 

The opportunities in the dog food 
market influenced many producers to 
launch products rapidly. Many ex- 
pended their main effort on wording 
labels so that the foods would sell, 
rather than putting inside the can 
something that would meet the needs of 
the dog. 

“Many of these brands,” the authority 
quoted above says, “are capable of and 
no doubt do produce grave nutritional 
disorders. 

“There appears to be no end to the 
complexity of the claims. They run 
the gauntlet in respect to animal 
sources, tissues, suitability, quality, ade- 
quacy—and from a price range a little 
above actual canning cost, minus the 
content of the can, to a price that 
appears justified.” 


Price Competition Rampant. 


There are business men of high char- 
acter and firms of excellent reputation 
in the business of manufacturing pre- 
pared dog foods, and firms with much 
lower ideals. The oft-repeated charge 
by some actually engaged in the manu- 
facture of dog foods that the business 
is a “racket” merely illustrates the 
length to which destructive policies 
have prevailed. 


Prepared dog foods are being sold 
for close to and perhaps below the cost 
of the can, label and freight, with noth- 
ing charged for the content of the can. 
And quite often these foods, considered 
from a biological standpoint, are not 
worth to the dog even the small price 
asked. Such products are not put out 
by meat packers or reputable dog food 
manufacturers. 

Such conditions cannot continue. No 
industry should be compelled to sell its 
products at a loss, or at a price that 
does not permit a reasonable margin of 
profit. The dog food industry will have 
to clean house, put more inside the can 
for the dog, and get a price for its 
products that will justify the produc- 
tion of nutritious foods. 


Must Make a Good Product. 


Many canners of 
dog food do not 
know how to bal- 
ance a food, and 
seem to have made 
no effort to learn 
how to produce a 
product based on a 
dog’s biological 
needs. Other man- 
.ufacturers have 
spent large sums 
in research and 
have tried to do an 
honest job, as in- 
dicated by their 
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volume of business in this product. 
When a prepared dog food, through 
ignorance of a dog’s nutritional needs 
or otherwise, lacks the vital elements 
to keep an animal in good condition, 
the result has been unfortunate for the 
good name of the product. 

A veterinarian expert in dog nutri- 
tion, Dr. J. W. Patton, East Lansing, 
Mich., in speaking of the future of pre- 
pared dog foods says: 

“Prepared dog foods are going to be 
both better and worse. Manufacturers 
who control their sources of raw ma- 
terial can make, and the prospects are 
will make, better foods. Manufacturers 


who do not control their raw materials 
will be forced to use poorer quality or 
pay a higher price for them, perhaps 
both.” ; 


Buyers Seek Nutrition Facts. 


In giving these facts THE NATIONAL 
PROVISIONER wishes to impress on meat 
packers who are considering the manu- 
facture of dog food that, despite the 
large market and the apparent possi- 
bilities, there are troubles aplenty to 
be faced. Dog food at the present time 
is in much the same position sausage 
has been in for several years, with the 
competition if possible on even more of 
a cut-throat basis. 

But just as meat retailers and sau- 
sage consumers are already demanding 
better product, forcing sausage manu- 
facturers to give more attention to 
quality and less to price, so are dog 
owners, kennel operators, veterinarians 
and publications subscribed to by dog 
owners awakening to the need for clean- 
ing up the prepared dog food situation, 
so that the dog owner may purchase 
prepared dog food with the assurance 
that he and his pet will get value re- 
ceived. 


To this end the dog food code re- 
cently adopted by dog food manufac- 
turers, published in the June 23 issue of 
THE NATIONAL PROVISIONER, should be 
helpful. This, among other things, pro- 
vides for “reasonable standards of 
identity and biological value for canned 
dog food, necessary to prevent decep- 
tion, fraud and unfair competition in 
the sale of canned dog food.” 


Must Have Nutritive Value. 


Breed associations also are apparent- 
ly going “to do something about it.” 
These organizations intimate that they 
_ could have biological tests made of 
every brand of prepared dog food on 
the market and furnish copies of these 
tests to their members. 

One of the larger veterinary maga- 
zines recently has adopted a new policy 
with regard to accepting prepared dog 
food advertising to appear in its columns. 
Its recently published statement of this 
policy should be interesting to packers 
as indicative of what, before very long, 
may be required of every prepared dog 
food: 

“1—Dog foods, the advertising of 
which is acceptable, shall be wholesome 
and possess reasonable nutritive value 
for a dog. 

“(a)—Nutritive value must be shown 
by biological test. Chemical tests are 
acceptable only for the content of water, 
dry matter, proteins, carbohydrates, 
fats, minerals and colorifacient value. 

“(b)—It is, of course, not required 
nor is it advisable that all foods be 
alike in composition or necessarily of 
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HOW ONE PACKER ADVERTISES 
DOG FOOD. 


equal nutritive value. Veterinarians re- 
quire many different foods for dogs, 
but unless all possess reasonable nutri- 
tive value for the dog, the purpose of 
feeding them is defeated. 


Statements Must be Proved. 


“2—It is expected that all statements 
made in the advertising will be fully 
supported by the process of manufac- 
ture, constituents of manufacture, nu- 
tritive value and/or policy of the manu- 
facturer. 


“3—A statement that the food con- 
tains U. S. inspected and passed meats 
of any sort will be assumed to imply 
that it contains no other meat, except 
the fact be mentioned. 


“4—The statement ‘contains vitamins’ 
or ‘contains adequate vitamins’ etc., is 
regarded as justified only when the food 
contains the vitamins A, B, D and G in 
amounts sufficient for the purpose gen- 
erally attributed to these vitamins; but 
there is no objection to the specific men- 
tion of any one or more vitamins pres- 
ent in adequate amount. 

“(a)—Probably all or nearly all meat 
used in dog food contains some vita- 
mins and the same is, in a measure, 
true of other constituents. The specific 
mention of vitamins will be understood 
to imply that raw materials have been 
specially selected for high vitamin con- 
tent, specially treated or the natural 
vitamins in the ingreidents have been 
fortified in some manner, as by the 
addition of vitamin concentrates. 

“(b)—If the food is recommended for 
dogs maintained for breeding the state- 
ment that it contains vitamins will be 
understood to mean, that in addition 
to the vitamins mentioned above, it con- 
tains vitamin E in adequate amount. 


Legal Regulation Possible. 


“5—It is expected that the statement 
‘balanced ration’ will be supported fully 
by scientific data. 

“6—It is expected that the biological 
tests will be adequate, scientifically 
sound and conducted in accordance with 
recognized methods; and the record sub- 
mitted in sufficient detail and with ade- 
quate supportive data for interpreta- 
tion.” 

It is understood that one of the larger 
magazines going to dog owners and 
kennel operators has adopted a similar 
policv, at least to the extent of per- 
mitting no unsupported statements to 


appear in dog food advertising placeg 
in its columns. 

It is also to be expected that eventy- 
ally legal requirements for dog foods 
will be set up in many states. 

THE NATIONAL PROVISIONER giveg 
these facts so that packers planning the 
manufacture of prepared dog foods 
may be guided accordingly. 

There is no market for a dog food 
lacking in biological value. But despite 
the fact that there are over 200 brands 
of dog foods on the market, there ig 
plenty of room for good products. These 
must be manufactured not simply with 
a view to finding an outlet for produ 
difficult to move otherwise, but with g 
dog’s nutritive needs in view. 


How One Expert Views Dog Foods, 


Here is how one veterinarian, who ig 
making a study of dog foods and who 
is recognized as an authority on the 
subject, sums up the dog food manu 
facturing business. Meat packers plan- 
ning to manufacture dog food will find 
hints on what not to do as well as what 
to do in his statements. 

1—It would appear that commercial 
dog foods vary greatly in their ability 
to promote growth. 

2—Many prepared dog foods do little 
more than provide maintenance in the 
growing animal. 

3—There appears to be little justifica- 
tion for the claim of many manufac- 
turers that their products are balanced 
rations. 

4—Many dog foods tested were found 
lacking in essential vitamins, notwith- 
standing the claims of the manufac- 
turers that these vitamins were present 
in the foods. 

5—It would appear that too much 
stress is placed on chemical analysis 
with little thought as to biological value. 

6—It is not probable that nutrition 
through the reproductive cycle is ade- 
quately provided for in many foods. 

7—The nutritional requirements of 
the dog must be given more thought by 
many producers of prepared dog foods 
before their products warrant the con- 
sideration of dog owners. 

8—Some dog foods now on the mar- 
ket can be directly charged with caus- 
ing impared health when fed according 
to directions on the packages. 

9—Little or no scientific effort is back 
of many dog foods. 


Room for Good Products. 


This authority does not intend to con- 
vey by these statements that all pre- 
pared dog foods are lacking in ade- 
quacy. There are brands on the market 
that have been scientifically prepared 
and that adequately meet a_ dog’s 
dietary needs. Sales of these brands 
are increasine rapidly. So much can- 
not be said for many other brands. 

The market for good dog foods is 
wide open and should continue to ex- 
pand. The market for the other kind 
may be expected to continue to shri 
as the dog owner becomes more familiar 
with their effects on his pet. 


Under the circumstances no packer 
would show very good judgment in pro- 
ducing a dog food that was not “right. 

This is the second of a series of articles om 
prepared dog foods. The first, outlining the 
market for this product, appeared in 
NATIONAL PROVISIONER of July 21. The 
third will appear in an early issue. 


The National Provisioner 
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TRUCK WORKING PARTS ON DISPLAY. 


A corner of the International exhibit in the Food and Agricultural Building on 
Northerly Island at the 1934 World's Fair. 


International Exhibit a Liberal 
Education in Truck Design 


EAT packers who attend the 1934 
M edition of A Century of Progress 
will find on every hand exhibits which 
are a liberal education in equipment 
and methods adaptable to operations in 
the meat plant. 


Exhibits of transportation equipment 
and methods are particularly note- 
worthy in this respect and are worth 
the careful study of every meat man 
who has transportation problems to 
solve, or who desires to improve effi- 
ciency of his distribution service and 
cut delivery costs. 


Not so many years ago the packer’s 
problem was to build his distribution 
department around truck types and 
sizes available. Today he can plan how 
to secure the most efficient distribution 
of his products with the assurance that 
there are available truck types, sizes 
and bodies designed to meet his partic- 
ular conditions. 


Display Features Truck Types. 

As it was at the 1933 World’s Fair, 
so is the International Harvester Co. 
one of the leading exhibitors at the 
1934 exhibition. One section of this 
company’s display is housed in the 
north wing of the Food and Agricultur- 
al Building on Northerly Island, where 
the new, restyled International line of 
trucks is shown. These range from 
the model C-1, with a 6-ft. de luxe 
panel body, to the massive A-7, with 
its 10-cu. yd. aluminum dump body 
which raises and lowers automatically. 


Week ending Septe:nber 8, 1934 


Other truck models shown here in- 
clude a C-1, on which is mounted an 
attractive and roomy station wagon 
body, a C-35, 136-in. wheelbase, with 
an 8-ft. de luxe panel body, a C-40, 
170-in. chassis, with a natural wood 
varnish 12-ft. stake body, a model C-55 
stripped chassis and a model C-60 on 
which is mounted a beautiful stream- 
lined aluminum, 1,800-gallon, six com- 
partment gasoline tank. Hood, cab and 


cowl of this latter truck are painted 
bright red and the aluminum body has 
a natural hand-polished finish. , 

In this exhibit the company has gone 
to considerable pains to give visitors 
all possible information by which to 
judge the high grade of materials and 
workmanship which characterize Inter- 
national trucks. 


Mechanical Details Emphasized. 


In a prominent location are a six- 
cylinder cut-away engine, a double- 
reduction gear drive rear axle and a 
dual rear spring assembly. A special 
feature is a showcase in which are on 
display a differential full-floating rear 
axle and wheel assembly, counter bal- 
anced crankshaft, camshaft, cylinder 
head, removable cylinder, main and 
connecting rod bearings, piston and ring 
assembly, rifle drilled connecting rod, 
oil type air cleaner, cam and lever 
steering gear, roller bearing universal 
joint and propeller shaft bearing, etc. 
Each of these is described briefly on a 
display card. 

In addition to International trucks 
the exhibit includes a mechanical cow, 
which moos, breathes, switches her tail, 
blinks her eyes, chews her cud and gives 
milk; a representative display of power 
farm machinery, and a twine manufac- 
turing demonstration. In this is shown 
a binder knotter, revealing the secret 
of the tying mechanism, the design of 
which is virtually the same as when it 
was invented nearly 60 years ago. 

Just outside the West entrance of the 
exhibit is a McCormick-Deering radio- 
controlled tractor. This pneumatic 
tired, driverless tractor runs in circles, 
cuts figure 8’s, stops, starts and maneu- 
vers without a driver. 

At the south end of A Century of 
Progress grounds, in the Travel and 
Transport building, is a_ historical 
exhibit installed by the company. This 
consists of a 1907 International truck, 
an early model auto-buggy, a 1906 
model tractor, a modern industrial 
tractor and a heavy duty International 
truck with sleeper cab and 12-ton-ca- 
pacity semi-trailer van body. 





FOR SPEEDY MEAT DELIVERY SERVICE. 


One of several types of trucks suitable 


Harvester Co. at A Century of 





for packer use in exhibit of International 
Pi ogress. 
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TELLING the STORY 
of MEAT 


III — Home 


Economics 


Third of a series of high- 
lights on the efforts of the 
National Live Stock and 
Meat Board during the past 
year to promote the inter- 
ests of the livestock and 


meat industry. 





























































HY a home economics department in an organization such as the 
National Live Stock and Meat Board, designed to serve the entire 
live stock and meat industry ? 


The answer lies in the fact that Mrs. American Homemaker is pro- 
viding three meals a day for 25 million families, in which meat appears 
once, twice or thrice. And Mrs. American Homemaker doesn’t know as 
much as she would like to know about buying and preparing this staple 
article of diet—she admits it. 


To most women a roast means only a cut from the ribs; a steak comes 
from the porterhouse, if she wants to broil it; from the round, if she 
wants to fry it. 

She does not know that recent investigations have shown that the top 
round may be roasted and so can the chuck. She neglects dozens of 
meat cuts because she does not know the proper way to prepare them to 
make nutritious and palatable meat dishes. And so she is missing a lot 
that she should be enjoying in the way of variety for her meals and 
saving for her pocket book. 

Through its well-defined home economics program the Board is using 
every means at its command to give the American housewife information 
which will make her a better buyer and more intelligent user of meat. 
As such she will be a greater asset to the industry. 


Work Begins with Tomorrow’s Homemakers. 


Recognizing the fact that education about meat should start with the 
potential homemaker, the Board has established and maintained close 
contact with high schools and colleges. 


The educational material prepared for school use is in constant 
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and popular demand. 
For example, Food and 
Nutrition News, a four- 
page leaflet, which re- 
views the latest findings 
of scientific research and 
experimental cooking as 
they relate to meat, is 
sent each month of the 
school year to 14,675 
teachers. City and state 
supervisors of home 
economics ask this serv- 
ice for all their teachers. 
By means of this leaflet, 
14,675 teachers are kept 
informed of what is new 
on the subject of meat, 
and therefore are in a 
position to pass on this 
knowledge. 


Another means of stim- 

ulating interest in meat on the part 
of students is the National Meat Story 
Contest. This contest has been an 
annual affair for eleven years. There 
are many teachers who enter their 
students year after year and who con- 
sider it a regular class project. Since 
the inception of the contest consider- 
ably over 100,000 students have taken 
part in it. This means that not only 
the students but their parents and fam- 
ilies become interested in the subject. 





and passed 


Age-old trial and error methods of 
meat cookery have been discarded in 
the light of fact finding in the experi- 
mental laboratories of colleges and uni- 
versities, and the Board has sponsored 
many of the experimental meat cookery 
projects through which standardized 
methods of preparing meat have been 
established. Not only does the Board 
encourage and support these studies, 
but it uses every available medium to 
bring the results to the homemaker. 


Radio in Home Economics 


4 . Latin: 
<u cores . i 
' 0a 


AN EXPERIMENTAL MEAT COOKERY LABORATORY. 


In_ this laboratory new information on meat cookery is uncovered 
by the Livestock and Meat Board to housewives 


on 
throughout the country. 


the food pages of daily papers have 
given much space to pictures of cooked 
foods. The Board was on the alert to 
take advantage of this new trend, and 
as a consequence thirty metropolitan 
newspapers are using photographs of 
attractive meat dishes. Nearly three 
million newspaper readers have seen 
these photographs and read the accom- 
panying stories. 


Widely Publicized. 


Woman’s magazines, trade publica- 
tions, newspapers, educational journals, 
and house organs call upon the Board 
to furnish them with articles presenting 
the newer methods of meat cookery. 
These exclusive meat articles reached 
more than 6,000,000 readers last year 
and already more requests than ever 
have been received for similar articles 
this year. The “clip sheet” for the 
woman’s page is used regularly by 
newspapers in every state, and aggre- 
gate circulation of papers using this 





material last year 
amounted to more than 
five and a half million. 
Meat in Low Cost Diet. 

During the depression, 
the Board felt that meat 
must not be displaced in 
the diet by so-called sub- 
stitutes as it was during 
the war. Therefore it 
has made every effort to 
cooperate with emergen- 
cy welfare agencies to 
promote the use of meat 
in the diets of families 
on relief. Several hun- 
dred thousand leaflets on 
the use of meat in the 
limited budget have been 
distributed in 435 cities 
by welfare agencies. 

During the fiscal year 
165 lecture-demonstrations were pre- 
sented before home economics classes, 
parent-teacher associations, woman’s 
clubs, dietitians, nurses, teachers and 
home service directors of utilities com- 
panies. One of the popular lectures is 
“Meat in the Balanced Diet,” particu- 
larly with mothers of growing children. 
It is interesting to note that invariably 
the program committee selects this lec- 
ture for parent-teacher association 
meetings. 


The Board has earned a reputation 
for being an authoritative source of all 
types of information on meat. It is 
asked by writers to furnish illustrations 
for text books, cook books, bulletins, 
magazine articles; it is asked to read 
and edit manuscripts and in many cases 
to furnish the copy. In many other 
ways the Board, by means of its home 
economics program, is meeting the de- 
mands of a consuming public which is 
becoming more and more “meat 





Program. 


More than 100 radio stations 
use the Board’s publication, 
“Radio News,” regularly on pro- 
grams for the woman’s hour. 
During the course of the year an 
unestimated number of women 
hear the story of meat through 
their loud speakers. More than \ 
half of these stations are fur- i 
nished with special talks. Mem- 














bers of the home economics staff 
have broadcast during the past 
year 196 talks on meat. Two 
stations have given time to three 
regular weekly talks on meat. 
These talks have brought a re- 
sponse from about 17,000 listen- 
ers. More and more women are 
coming to realize the importance 
of meat in the diet. 

During the past year or so 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Farmer Style Sausage 


A sausage manufacturer in the Mid- 
dle West wants to know how to make 
farmer style sausage, which is a popu- 
lar product when properly made and 
aggressively sold. He writes: 


Editor The National Provisioner: 


We understand farmer style sausage is popular 
in many sections, and believe we can work up a 
good volume on this product if we can learn how 


to make it right. Can you give us directions? 


There are two kinds of farmer style 
sausage; one is a dry sausage and the 
other a fresh pork sausage. For the 
dry sausage it is necessary to have 
proper drying rooms and coolers, so 
that its manufacture is limited to those 
plants with these facilities. 

Fresh pork farmer sausage can be 
made by any processor with ordinary 
sausage facilities. As the fresh pork 
sausage season is now approaching, this 
product is timely and can be made 
profitable if properly merchandised. 


Fresh Pork Farmer Sausage. 


To make fresh pork farmer sausage 
the following formula may be used: 
100 Ibs. belly trimmings, one-third lean, 
two-thirds fat. 

Mix thoroughly with the following 
spices: 

2% lbs. salt 

7 oz. white pepper 
4 oz. sugar 

3 0Z. sage 

When well mixed the meat and spices 
are run through the finest plate of the 
grinder, and thoroughly mixed with 3 
lbs. of water. 

This product is stuffed in hog casings, 
or wide sheep casings, and allowed to 
hang for one hour in a dry cool place. 


Another Fresh Farmer Sausage. 
Another formula for a fresh farmer 
sausage is as follows: 
Meats: 
60 lbs. lean fresh boneless chucks 
or beef trimmings, 
40 lbs. fresh pork trimmings, one- 
half fat, one-half lean. 


Spices: 
6 oz. ground white pepper 
3 Ibs. salt 


2 oz. sodium nitrate or saltpeter 
8 oz. sugar. 

Grind the beef through the %-inch 
plate of grinder. Spread the pork trim- 
mings on top with dry ingredients. 
Grind all together through the %4-inch 
plate. Then put in mixer and mix 2 
minutes. Deliver to cooler and spread 
on boards not over 8 inches thick. Hold 
in cooler 38 to 40 degs. for 48 hours. 


Stuff solidly, avoiding air pockets, 
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in beef middles, and cut 16 inches long. 

Smoke with sawdust only for 8 to 12 
hours, at a temperature not exceeding 
90 degs. F.; the last 2 hours the tem- 
perature may be raised to 100 degs. F. 


When finished spray with hot water 
for one minute. Hold in room tempera- 
ture until sausage has cooled off, then 
move to a cool, airy, well-ventilated 
room of about 50 degs. It is then ready 
to sell. This product is known as fresh 
or soft farmer sausage. 


Dry Farmer Sausage. 

The dry sausage cannot be made suc- 
cessfully in a small way. It is neces- 
sary to have the proper dry rooms and 
coolers. It is made as follows: 

Meats: 

50 lbs. beef trimmings 

80 lbs. pork trimmings 

20 lbs. back fat 
Seasoning: 

4% lbs. salt 

6 oz. white pepper ground 

2 oz. white pepper whole 

3 oz. saltpetre 

3 0z. sugar 

The beef and pork trimmings are cut 
in small pieces about the size of an 
egg “and mixed well with the season- 
ing, including 3 lbs. of the amount of 
salt specified. This is run through the 
coarsest plate of the grinder, after 
which it is put in open tierces at a tem- 
perature of from 40 to 45 degs. The 
meat remains in cure from 2 to 3 days. 

The back fat is also cut in small 
pieces, mixed thoroughly with the re- 
mainder of the salt specified, 1% lbs., 








Buying and Testing 
Sausage Casings 


Do you know how to buy 
casings? 

How many pounds of sau- 
sage meat do you lose a week 
through defective casings? 

And when they arrive, do 
you know how to test them? 


Practical hints on buying and 
wong 9 sheep and hog casings 
may obtained by filling out 
and sending 
coupon: 

The National Provisioner, 
Old Colony Bidg., Chicago, Ill. 


Please send me reprint on ‘‘Buying and 
Testing Sausage Casings."" I = 5 


in the following 


ecriber to THE NATIONAL 

SIONBR. 

WAEEE  ccccccccccecccccocosescoscceoccosos 
DUFOCE 2c cccccccccccccccccccccccce ecccceces 
GD ccencdeccssseccces Coccereccocescooos 


Enclosed find 5-cent stamp. 




















and placed in similar boxes for the 
same length of time to cure properly, 

When cured, the pork, beef and back 
fat are thoroughly mixed together and 
run through the coarsest plate of the 
grinder, after which meat is stuffed ip 
beef casings or in hog bungs, and al- 
lowed to hang for from 4 to 5 days 
in a well-ventilated room, free from 
drafts. 

The temperature of this room, if pro- 
vided with an air-conditioning system, 
should be from 55 to 60 degs. If natu- 
ral ventilation is depended on the air 
should be permitted to enter the room 
at or near the floor line and escape at 
or near the roof. Sausage should not 
be hung in a draft, as this causes the 
casings to wrinkle, and the sausage 
to depreciate in value. 

or 


Mold in Coolers 


Conditions in coolers are often favor- 
able for the growth of mold, and if care 
is not exercised the mold spores may 
be distributed from here to other points 
throughout the plant, causing incon- 
venience and loss. 


A packer who is troubled with mold 
in coolers asks how to control it. He 
writes: 

Editor The National Provisioner: 

We are having trouble with mold forming on the 
wooden racks in our coolers. Would you tell us 
of something to use to wash off this mold and 
thus save us a lot of trouble. 

Mold is a fungus growth propagated 
by spores. These spores are very small 
and light in weight and are easily car- 
ried from one location to another on 
currents of air, equipment, product, 
clothes and shoes of workers, etc. Mold 
in any department of a meat plant, 
therefore, is a source of infection which 
may spread to other departments where 
it causes trouble if conditions of heat 
and moisture are favorable for mold 
growth. 


Conditions in coolers are generally 
favorable for mold growth. In some 
plants mold in other departments— 
bacon slicing, for example—may be 
traced directly to coolers. 

The remedy is to clean up the coolers 
and any other sources of infection wih 
sodium hypochlorite. This chemical can 
be purchased in convenient form for 
use under the trade name of HTH, or 
can be made by the packer himself if he 
possesses the necessary equipment. 

= fe = 


Do you ask questions to be answered 
on this page? 


The National Provisioner 
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Meat Smoking Methods 


A dealer in fresh meats is planning 
to extend his operations to include 
processing of hams and bacon. He 
rightly believes that the smoking oper- 
ation is one of the important steps in 
the production of quality products, and 
asks for information on which to base 
smoking procedure. He says in part: 
Editor The National Provisioner: 


I have been a dealer in fresh meats for many 
years and recently decided to engage in processing 
hams and bacon. Will you please give me some 
hints on ham and bacon smoking? 


Smoking methods have been stand- 
ardized, and the best practice has been 
pretty well developed. Certain prin- 
ciples of smoking are established, and 
experimentation is not likely to change 
them materially. 


After curing, soaking and washing 
bacon should hang 2 to 3 hours before 
going into the smokehouse. The drier 
and cleaner it is, the brighter the color 
will be when finished. Bacon should be 
smoked 8 or 9 hours. 


Temperature of smokehouse should 
be 125 degs. until the last 40 minutes 
before removing from smoke. Then 
temperature should be raised to 155 to 
160 degs. F. to finish. This gives a 
nice bright skin. Bacon smoked in this 
manner will remain plump and resist 
mildew when sliced. 

Hams should be drained at least 3 
hours before they are placed in the 
smokehouse. To prevent a black end, 
that is discoloration of the opposite end 
from the hock, turn hams upside down 
in the stockinette the first 6 hours they 
are in the smokehouse. Blood and sur- 
plus pickle that remain in the ham 
around the bone will then drain out. 
Then turn the hams with the hock end 
up to finish. 

Smoke at a temperature of 130 degs. 
to the last hour. Then raise the tem- 
perature with but little smoke, to ap- 
proximately 165 to 170 degs. or to a 
point where the hams will not drip too 
much. This method will not only pro- 
duce a better flavor in the ham but will 
add to its appearance and keeping 
quality. 

fe 


HOG-CHOLERA SERUM CODE. 

A code budget and basis of assess- 
ment has been submitted by the anti- 
hog-cholera serum and hog-cholera virus 
industry for NRA approval. The budget 
calls for $16,300 for the year ending 
March 9, 1934; and assessments would 
be at the rate of $18.04 per million 
cubic centimeters of serum produced 
last year. The 43 firms in the industry 


Produced 903,250,000 cubic centimeters 
of serum in 1933, 


——_e_—_- 
Are your questions answered here? 
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Operating Pointers 


For the tende the En- 
ge Sppestntentont nt, 


STEAM AND POWER WASTES. 
(Continued from page 10.) 


If all of the power purchased and 
generated has been made at the low- 
est rate of any of the plants which 
generate power, there would have been 
saved $390,435, an average saving per 
plant of $19,522. 


It is very probable that the situation 
revealed by the study in these 20 plants 
is typical to a greater or less degree of 
the industry as a whole. And it is 
only when meat plants are considered 
collectively that the enormous loss in 
higher-than-need-be steam and power 
costs is fully appreciated. 


If the savings in steam and power 
costs were only one-fourth of that in- 
dicated as an average by the study in 
these 20 plants, then the 1,164 meat 
packing plants of the country are pay- 
ing for steam and power each year 
$9,000,000 more than it would cost 
them with modern power departments 
efficiently operated. 

A loss of this huge proportion can 
exist only when packer executives do 
not give to their engine and boiler 
rooms the close attention the expense 
and savings seem to warrant. 








Steam and Power 
Savings 
If you could get your power for 
nothing, Mr. Packer, would you be 
interested ? 
Others are doing it. 


Surveys of packers’ heat and 
power conditions made by a num- 
ber of engineers in a variety of 
packing plants show tremendous 
possibilities of savings. 

Results of these studies are 
covered in a series of articles now 
appearing in THE NATIONAL PRo- 
VISIONER. 


When completed a limited edi- 
tion of this series will be re- 
printed in pamphlet form. If you 
want the facts and figures it con- 
tains, fill out and return at once 
the following coupon: 

The National Provisioner 


407 So. Dearborn st., 
Chicago. 


Please reserve for me........... 
copies of “ PAYING. DIVIDENDS 

THROUGH THE POWER HOUSE”, 
when issued, and mail to the fol- 
lowing address: 


COCCC ECO eee er se ereseresee 





























More Operating Data Needed. 

Few packers know as much about 
their power plants, and what is being 
accomplished in them, as they should. 

In the first group of 34 meat plants 
surveyed, in only 9 could the cost 
to generate 1,000 lbs. of steam be fig- 
ured. In the remainder either the 
quantity of steam produced was not 
known, or sufficient records were not 
kept to enable all costs chargeable 
against the boiler room to be figured. 

The wonder is, how the packer with- 
out a knowledge of steam costs and a 
record of steam used succeeds in getting 
back the money he spends in his boiler 
room. 


Certainly he can’t make a fair dis- 
tribution of steam costs among the va- 
rious departments under such condi- 
tions. Some departments are very sure 
to get the breaks, while others are pen- 
alized, and production cost figures are 
out of line accordingly. 


What the Survey Reveals. 


Summed up briefly, the survey to 
date reveals that— 

1—Potential savings in steam and 
power costs are greater than most 
packers probably realize. 
2—Every packer should take for 
granted that large losses occur in his 
power department until the contrary 
has been proved beyond question in 
his particular case. 


3—Before the packer can make a 
start toward eliminating waste and 
loss in his power department he must 
know the reasons for high costs and 
how to reduce them. 


4—Few packers have in their or- 
ganizations trained and experienced 
engineers capable of making accu- 
rate steam and power surveys and 
recommending the procedure for cor- 
recting wasteful condition and im- 
proving costly operating methods. 

5—Probably a majority of meat 
packers could make large profits by 
retaining expert advice on their pow- 
er plant problems without the in- 
vestment of any considerable sum for 
new equipment or power plant re- 
habilitation. 

6—Perhaps nine-tenths of the meat 
plants of the country could make a 
large return on any reasonable in- 
vestment made to bring their power 
departments up to date. 

a 
MORE BUTTER FOR RELIEF. 


Contracts were awarded by the F. S. 
R. C. on September 4 for the purchase 
of 1,109,000 Ibs. of butter for distribu- 
tion to the unemployed. Two New York 
firms received a total of 609,000 Ibs. 
and Peter Fox & Sons, Chicago, an 
award for 500,000 lbs. Delivery is to 
be made in five to eight weeks. 
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South Haven, Michigan. Dock Fire 1934 


4,000,000 LBS. PULP, UP IN SMOKE 


5 Ay f ») Even this costly fire, which destroyed many tons of special 
a imported pulps, did not disrupt KVP service. Other ware- 


M E AT houses held ample reserves. Here, too, at the mill there 


"stand-by" boilers—two of this and two of that. 
PROTECTION 


When you want your paper, you get it. Only disasters of 
PAPERS 


very major importance can delay your order. 


This dependable service is yours when you tie up with KVP. 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT (Kalamazoo County) MICHIGAN 
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Canada Packers Shows Best 
Profits Since 1930 in Report 


ALES of Canada Packers Limited 

for the fiscal year ended March 29, 
1934, totaled $54,380,430.00, on which 
a net profit of $1,429,670.17 was real- 
ized. 

This is a profit of 2.6 per cent per 
dollar of sales or %4c per pound of prod- 
uct sold. It is the best showing made 
by the company since the fiscal year 
1930, and compares with a net profit 
of $607,671.96 in 1933 and $384,302.51 
in 19382. 

Dividends paid to preferred share- 
holders for the year just ended totaled 
$422,268.00, also deferred preference 
dividends of $633,403.75. This left a 
balance available for common stock of 
$373,998.42, which with that of the 
earlier years was retained in the busi- 
ness to develop a working capital of 
$10,000,000 which was accomplished 
this year. 


Cause of Good Showing. 


The good showing for the year which 
was made on a tonnage of 623,759,263 
lbs., was attributed to “a special condi- 
tion which will not continue into the 
present year.” That was an advance in 
the price of several commodities han- 
dled by the company, chief of which 
was pork products. The higher pork 
and hog prices were attributed to the 
advance in the price of bacon in Eng- 
land. 


Under the Ottawa agreement Canada 
was conceded free entry of bacon into 
England for product equivalent to 50,- 
000 hogs weekly. This was much more 
product than Canada had been shipping 
“or (up to the present time) could 
ship.” 

The price of bacon in England rose 
steadily from $3.85 in January, 1933, 
to $5.10 in March, 1934. However, since 
April, 1984, a reverse process has taken 
place, the report points out. The Brit- 
ish market has been mostly stationary 
or declining “and the results to the 
packer have been very bad.” 

Conditions in the domestic field were 
less satisfactory. Both pork and beef 
markets were not good and beef par- 
ticularly suffered from a surplus. Ca- 
nadian cattle supplies have been heavy, 
with practically no outlet except in do- 
mestic channels. 


Bacon Profits for Producers. 

The report devotes considerable at- 
tention to the profits to be made by 
Canadian farmers in the production of 
bacon of the right quality to compete 
with the Danish product on the British 
market. It is believed that $12,000,000 


Week ending September 8, 1934 


additional per year would have been 
made by Canadian farmers if more of 
the hogs they produced had met the 
specifications for export bacon. 


It is also pointed out that the Ot- 
tawa agreement for hogs runs until 
January, 1937, when it will come up 
for revision. “It is quite conceivable 
that the British department of agricul- 
ture may then wish to cut down Can- 
ada’s quota,” the report states. One 
of the best means of protection by that 
time, it is pointed out, is to make Ca- 
nadian bacon so popular in England 
that the trade will demand that the 
quota be maintained. 


Need for “effective and harmonious 
cooperation between farmer and pack- 
er” is pointed to. “Unfortunately such 
cooperation has not yet been achieved,” 
the report states. 


Packer-Producer Cooperation. 


“In the past a certain lack of con- 
fidence has marked the attitude of the 
farmer towards the packer. This is 
unfortunate for the packer inasmuch 
as it has subjected him to spasmodic 
criticism. But the penalty of it falls 
chiefly on the farmer. The duty of all 
interested in the Canadian livestock in- 
dustry is to bring about an atmosphere 
of confident and harmonious cooperation 
between the farmer, who produces the 
livestock and the packer who sells it.” 


Consolidated Balance Sheet. 


Following is the consolidated balance 
sheet of Canada Packers Limited as of 
March 29, 1934: 

ASSETS. 
Cash on hand 
Government, 

pal and 

bonds at 

value 
Call loan 
Accounts receivable, 

less reserve 

losses 
Inventories of pack- 
ing house products, 
produce and _  sup- 
plies, inc. advance 
payments on goods 
purchased, in 
transit and on con- 
signment, less ad- 
vances by con- 
signees 
Life insurance (cash 
surender value) 
Bonds of Wm. Davies 
., Inc., and Har- 
ris Abattoir Co. 

Ltd.—at cost—less 

discount on bonds 

redeemed 

Sundry investments 
and mortgages, less 
reserve 

Prepaid expenses ... 

Sundry advances, de- 
posits, balances — 
receivable and to 
employees for ex- 
penses, etc. 


505,126.49 
288,369.66 


3,003,349.40 


5,933,010.26 
177,524.54 


1,486,655.49 


603,047.22 
144,244.88 


$12,228,492.88 
Investment in and ad- 
vances to related 


Cash in hands 
trustees for bond- 
holders 

Land, buildings, 
leasehold, plant and 
equipment (based 
= appraisals 1919- 


116,072.56 


67,612.01 


18,962,703.18 
4.00 


$31,374,884.63 


LIABILITIES. 
Companies’ bankers 
(secured) 
Accounts payable and 
accru: charges, 
inc. reserve for in- 
comme tax 1,309, 648.50 
Accrued bond interest— 
ym. Davies Co., 
Inc., bonds, 
$33,396.99 
The Harris Abattoir 
Co. ssioy bonds, 
48,042.00 
—— 81,438.99 
Dividend on _ prefer- 
ence shares to Mar. 
31, 1934, e 
. 2, 1934 316,701.00 
Funded Debt: 
Bond issues of sub- 


sidiary companies: 
bates, Davies Co., 


oe 


$ 2,128,034.74 


. ‘mort gage 


(called for re- 
demption 


as“tollateral to 

bond issue of 

wn. Davies 
Co., Inc., 

$4,000,000.00 

The Harris Abat- 

Co. Ltd.: 

First mortgage 

sinking fund 

hy bonds due 


- Se 4,592,900.00 

Surplus on appraisals.$ 5,686,547.59 

Reserve for deprecia- 
tion 

12,549,127.24 

Capital: 

Authorized 100,000 
1% cumulative 
redeemable pref- 
erence shares of 
$100 

200,000 common 
shares —no par 


asiee’ ‘a outstand- 
ing 60,335 cumu- 
lative preference 
shares $ 6,083,500.00 
shares — no par 
value 
Surplus accow 
(Contingent Miabiit, 
ties in respect of 
paper under dis- 
count and guar- 
antee—$312,515.) 


1,438, 284.46 
4,633,038.19 


12,104,822. 65 
$31,374,884.63 


Profit and Loss and Surplus. 


The consolidated profit and loss and 
surplus account for the year ending 
March 29, 1934, follows: 


Balance as at March 30, 1933 8 4,259,039.77 
Net profit for year including incom 

and profits from investments ond 

after providing for all expenses, 

bond interest, depreciation and 

taxes, including additional taxes 


for prior years 1,429,670.17 


$ 5,688, 709.94 
Dividends on preference shares: 

Arrears aggregating $10.50 per 
share covering period October 1, 
1931, to March 31, 1933 

Four quarterly dividends of $1.75 
on share for year to March 


633,408.75 


$ 1,055,671.75 
$ 4,633,038.19 
Canada Packers Limited was or- 
ganized in 1927, though the consolida- 
tion of the several of the principal 
packing companies in the Dominion. It 
took over nine operating plants, several 
of which were closed as economy meas- 
ures. Officers of the organization are: 
President, J. S. McLean; vice-presi- 
ae E. C. Fox, T. F. Matthews and 
W. T. Harris; secretary-treasurer, S. 
G. Brock; and general manager, N. 


McLean. 
i re 


Watch the Wanted Page for bar- 
gains. 


Balance as at March 29, 1934 
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AS MANY YEARS ve 
AS GREAT SAN FRANCISCO 


FARTHOUAKE and FIRE 


s the 


Armstrong installed 

Corkboard that’s 

still serving faith- 
fully today. 


OW LONG will it stand 

up? That’s something every 
buyer of insulation wants to 
know. 

When it’s corkboard insula- 
tion you have definite evidence 
of twenty to thirty years of 
completely efficient perform- 
ance. For example: even before 
earthquake and fire devastated 
San Francisco in 1906, the fur 
vault of McCreery & Co., 
Pittsburgh department store, 
was insulated with Armstrong’s 
Corkboard that’s still on the job. 

Twenty-eight years! And 
many other Armstrong-insulated 
cold rooms have equally satis- 
factory records of long and de- 
pendable service. For Arm- 
strong’s Corkboard and Cork 
Covering have been standard 
insulation in the ice and cold 
storage industry for more than 
three decades. 

The corkboard you install 
today is even more efficient than 
that which has served so success- 
fully in thousands of plants. 


- YEARS AGO 





TWENTY-EIGHT YEARS AGO the 

whole country was shocked and agen to 

read of the terrible catastrophe which 

destroyed two-thirds of San Francisco, 

with an estimated loss of $400,000,000 
worth of property. 


IN THAT SAME YEAR, Armstrong 

insulated a fur vault for McCreery & Co., 

Pittsburgh department store, to maintain 
temperatures of 28° to 30 


Properly erected, Armstrong’s 
Corkboard will give you highly 
efficient service, day after day 
and year after year. For un- 
usually severe conditions, Arm- 
strong also offers Super-Service 
Corkboard. Like all Armstrong’s 
Cork Insulation, it is 100% pure 
corkboard. And it’s sealed on 
both faces with a coating that’s 
impervious to air and moisture 
infiltration. 

We believe you’ll agree that 
you should investigate fully the 
important advantages of Arm- 
strong’s Cork Insulation before 
choosing any insulation for your 
cold rooms and cold lines. For 
complete information .write to 
Armstrong Cork & In- 
sulation Company, 952 
Concord Street, Lan- 
caster, Pennsylvania. 


Armstrong's 


CORKBOARD 


INSULATION 


For All Cold Lines 
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Cut Expenses 
this Sure way 


Here are some of the ways that Sarco Tempera. 
ture Regulators reduce expenses. 


They automatically maintain any given tem. 
perature without attention, making it unnecessary 
to pay men to do this work. They eliminate spoil. 
age caused by fluctuating temperatures. They 
prevent losing customers because goods do not 
come up to the standard on account of wrong tem. 
peratures. And they do away with time and steam 
wasted when goods are left too long in heat treat. 


ing processes. 


SARCO 


TEMPERATURE 
REGULATORS 


give absolutely even control, even on 
low temperatures, because they are 
actuated by liquid expansion which 
gives more power to operate the valve 
and gives the same sensitivity at all 
points of range from zero up. 


The packless sealed valve stem elim- 
inates stuffing boxes and stem leakage. 
Sarco Regulators are entirely  self- 
contained. Furnished monel trimmed 
without extra cost in sizes up to 2 in. 
inclusive. 


Let us send one on 30 days’ free 
trial. Write for Catalog BE-70. 


SARCO CO., Inc. 
183 Madison Ave., New York, N. Y. 


Branches in Principal Cities 
Sarco Canada Limited, Federal Bldg., 
Toronto, Ont., Canada 
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Refrigeration and Frozen Foods 


STORAGE FOR EMERGENCY BEEF. 


Operators of public cold storage ware- 
houses are interested in the govern- 
ment’s cattle and sheep emergency 
slaughter program and are watching 
rather closely any effects it may have 
on their business. At a luncheon meet- 


ing of cold storage men attending the 
thirty-ninth annual convention of the 
Interational Apple Association held re- 
cently, the slaughter program and stor- 
age space available for freezing and 
holding the meat resulting from it were 
discussed at considerable length. 


It was brought out by one speaker 
that canners will not be able to handle 
the vast influx of meat promptly and 
will have to place part of it in cold 
storage. Statistics show, it was said, 
that sharp freezing space in meat pack- 
ing centers is already well filled. While 
there is a considerable amount of un- 
used cold storage space in the country 
as a whole, much of it is not near pack- 
ing centers, and it would be uneconom- 
ical to use this space for that purpose, 
since the meat would have to be shipped 
there and back again. 

In the discussion the question was 
also raised as to whether the govern- 
ment, if it could not get cold storage 
space for taking care of this meat, 
would encourage or start new construc- 
tion. This possibility appeared to be 
rather remote, since the program will 
last for only six months and it would 
be impossible to have newly constructed 
cold storage space available before the 
end of the program. However, it was 
recalled that during the war a similar 
condition arose for which new cold stor- 
age construction was started by the 
government and was not completed until 
after the war was over. 

From various packing centers it was 
reported that while there might be 
some difficulty in finding the requisite 
amount of cold storage space a special 
effort would be made to help packers 
take care of this surplus meat. It was 
the general opinion of speakers that 
although freezing space was crowded 
and would be considerably taxed by the 
new business, available space in and 
near packing centers would be able to 
take care of the demand. 


—— Je 


REFRIGERATION NOTES. 

The cold storage plant of the B. C. 
Packers, Ltd., Claxton, B. C., Canada, 
was totally destroyed by fire recently. 
The plant was valued at $150,000. 

Charles A. Baumbauner, city com- 
missioner, and Palmer Phillans, Cham- 
ber of Commerce, Mobile, Ala., are in- 
terested in the construction of a cold 
storage plant. 

The Santa Rosa Meat Packing Co., 
Santa Rosa, Calif., plans reconstruct- 
ing its present building and installing 
refrigeration and other equipment for 
a meat packing plant on College ave. 
The cost will be about $40,000. 

The Canadian Curtis Refrigeration 
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Co., Ltd., Hamilton, Ont., Canada, plans 
the erection of a plant to cost about 
$40,000. 

The Liquid Carbonic Canadian Corp., 
41 Mill st., plans erection of a plant 
for the manufacture of carbon dioxide 
and dry ice. 

Farris & Co., Jacksonville, Fla., re- 
cently purchased a 19-ton Frick refrig- 
erating machine for use in their meat 
packing plant. 

The Dubuque Packing Co., 16th and 
Sycamore sts., Dubuque, Ia., is having 
plans made for an addition to its plant 
to include refrigerating equipment. 

Merchants and Miners Transporta- 
tion Co., Jacksonville, Fla., has a per- 
mit to erect an addition to the ware- 
house pre-cooling pier on terminal prop- 
erty. The cost is to be approximately 
$35,000. W. H. Hadlow is the contrac- 
tor. 

E. J. Willis, Bainbridge, Ga., of the 
Georgia Power & Light Co., is consid- 
ering plans and specifications for the 
construction of a cold storage plant at 
Donaldsonville, Ga., for the curing of 
meat. 

fe ——-- 


CODE AUTHORITY FOR REFRI- 
GERATED WAREHOUSE TRADE. 


The National Recovery Administra- 
tion has announced its recognition of 
the following persons as the Code 
Authority for the refrigerated ware- 
house trade: Harry G. Herschman, St. 
Joseph, Mo.; Earle E. Heese, Chicago, 
Ill.; Wm. J. Rushton, Birmingham, 
Ala.; Wm. A. Sherman, San Francisco, 
and J. R. Shoemaker, Elmira, N. Y. 











Government Activities 
And Meat Packing 


One of the features of the 
twenty-ninth annual convention 
of the Institute of American Meat 
Packers, to be held October 12 to 
16 at the Drake Hotel in Chicago, 
will be a discussion of the gov- 
ernment’s activities as they affect 
the livestock and meat industry. 


With the extent to which the 
government’s production control 
program on hogs and corn may be 
continued in the coming year ap- 
parently still under discussion, 
and with plans for government 
buying of livestock for drought 
relief purposes constantly under- 
going change, as the results of 
the drought become more and 
more apparent, packers should be 
able to obtain first-hand informa- 
tion of immediate value from the 
authorities who will be invited to 
appear on the convention pro- 
gram. 

Sectional meetings on October 
12 and 13 will be devoted to dis- 
cussions of important current de- 
velopments in operating and en- 
gineering activities, scientific re- 
search, sales and advertising, 
and sausage manufacturing. 























Meat Industry Activities 


Rogers Packing plant, Madison, S. D., 
will erect a brick cooler addition to 
their present facilities. 

The hide and rendering plant of Max 
Feldman, 118 W. Laflin ave., Waukesha, 
Wis., has been badly damaged by fire. 

Thad Holt, Selma, Ala., has approved 
plans for erection of a packing plant. 
PWA will furnish equipment. 

Insel & Insel, Inc., 225 Pacific st., 
Newark, N. J., will erect a meat storage 
cooler addition to cost about $7,000. 


Santa Rosa Meat Packing Co., Santa 
Rosa, Calif., will remodel their slaugh- 
ter house. 


T. L. Lay Packing Co., Knoxville, 
Tenn., will remodel their wholesale and 
retail market building. 

Seitz Packing & Mfg. Co., 16th and 
Commercial sts., St. Joseph, Mo., will 
remodel their present plant and erect 
an addition. 


Sharon Packing Co., 90 Depot st., 
Sharon, Pa., is opening a sausage de- 
partment for the manufacture of all 
fresh, cooked and smoked sausage. 

K. & B. Packing & Provision Co. 
plant, 800 Washington st., Denver, 
Colo., damaged by fire to the extent of 
$200,000, will be rebuilt. 

The butcher shop and sausage fac- 
tory of Stanislaus Dobrowolski, 1500 
Broadway, Buffalo, N. Y., has been 
damaged by fire. 

Dubuque Packing Co., Dubuque, Iowa, 
will erect an addition to their plant. 
Plans call for two-story concrete proc- 
essing and storage building to cost 
$100,000. 

Emge & Son, Fort Branch, Ind., are 
remodeling their hog killing plant and 
adding new locker and dining rooms. 
Alterations provide for government in- 
spection. 

Green Canning Co., 33 S. Clark st., 
Chicago, Ill., has been incorporated 
with 1,000 shares no par value common 
stock by Charles E. Clark and others to 
manufacture and deal in fresh, pickled, 
smoked and canned meats. 


S. M. Michalski Packing Co., 17 New- 
ell st., Buffalo, N. Y., are revising plans 
for erection of sausage manufacturing 
plant, cooler and smoke house at How- 
ard and Newell sts., to cost in excess of 
$20,000. 


Pacific Meat Company plant, North 
Columbia boulevard and Peninsula ave., 
Kenton, Ore., has been damaged by fire 
to the extent of $40,000. Offices, load- 
ing dock, cook room, abattoir and 
smokehouse were destroyed. 


Tovrea Packing Co., Phoenix, Ariz., 
will start work soon on $40,000 addition 
to their plant, to include a two-story 
office building and three-story unit 
added to the smoked meat department. 
Former ice storage buildings will be 
remodeled and equipped for additional 
cooler space. New equipment will in- 
clude air cooling for office building. 

i 


HOG CUTTING TEMPERATURES. 


What are proper temperatures for 
cutting hogs? See “PoRK PACKING,” The 
National Provisioner’s latest book. 
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These charts in THE NATIONAL PROVI- 
SIONER MARKET SERVICE series show the 
trend of prices of fresh and cured pork prod- 
ucts and of live hogs at Chicago during Au- 
gust and the first eight months of 1934, com- 
pared with the trends of one and two years 
earlier. 


The market was featured during the 
month by sharply curtailed hog sup- 
plies, the general quality of which was 
not high. This resulted in a limited 
supply of fresh pork cuts, in some cases 
not sufficient to meet trade demands. 
In the case of cured meats product 
moved out of cellars and storage much 
more rapidly than it could be replaced. 
As a result prices of all product, as 
well as of live hogs, took a marked 
upturn during August. In fact, prices 
reached the highest point of the past 
three years and price trends of the 
month just ended were in many cases 
the direct opposite of those of each of 
the two previous years. 


Fresh Pork Cuts. 


Loins.—Very light cutting, particu- 
larly of certain averages of loins, re- 
sulted in a strong market on this prod- 
uct which had shown little upward price 
trend throughout the preceding six 
months. Demand was _ sufficiently 
strong to move fresh loin prices to the 
highest point in the past three years 
and at the same time to absorb a fair 
quantity of frozen loins at a differen- 
tial under the fresh. 


Hams.—Following a sluggish July 
market on green hams, this product 
showed strength throughout August. 
Light cutting resulted in a small put- 
down which was insufficient to bal- 
ance the outward movement of product. 


Boston Butts.—The market on Bos- 
ton butts during August was active and 
strong with supplies light. Through- 
out all of the current year Boston butts 
have moved at prices well above those 
of one and two years ago. The Au- 
gust average price was more than dou- 
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ble that of the same month a year 
earlier. 


Picnics.—While picnic prices during 
this year have been higher than those 
of each of the preceding years, the 
product has moved along in recent 
months without a great deal of activity 
and with little price change. However, 
during August price trends were sharp- 
ly upward, medium and heavy weights 
showing the most strength with a good 
demand throughout the month. 


Cured Meats and Lard. 
S. P. Hams.—The pickled ham trade 


was fairly active during the period, at 
good price gains. The price trend op 
this product has been upward duri 
most of the year, the August ave 
continuing the trend but less sharp 
than in some previous months. Medium 
weights showed the best gains. Light 
weights were comparatively quiet and 
boiling weights were somewhat draggy, 
Pickled skinned hams were firm with 
fairly good volume of business at high. 
er prices. 

Lard.—Lard made strong price ad. 
vances during the month. Domestic 
buying showed considerable improve. 
ment and this with the light production 
induced considerable speculative buy- 
ing and the price rise. Stocks of lar 
on hand showed a sharp reduction dur. 
ing the month not only from those of 
a month ago but a year ago as well, 

D. C. Bellies—Market on dry cure 
bellies was strong and active, with 
price of the cured product fully equal 
to that for the green. There was con- 
siderable interpacker buying as well as 
a —_ outlet through smokehouse chan- 
nels. 


D. S. Bellies——Dry salt belies haye 
been moving upward in price for sey- 
eral months and continued this trend in 
August. Production was very light 
during this period with trade active, 

D. S. Fat Backs.—This product which 
had been so quiet for many months be- 
came very active in the month just 
ended. Production was extremely light, 
very few hogs being received from 
which fat backs could be cut. This re- 
sulted in a sharp upturn in price. 
Strength in the lard market was also 
a bullish influence. Stocks of fat backs 
are low and the outlook for this prod- 
uct is good. 

Hogs. 

Hog supplies—not only in August, 
but for the past three months—havye 
been much lighter than the commercial 
supply of the like period last year. Qual- 
ity of the general runs has not been 
good which has placed a premium on 
well finished kinds. 
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Provision and Lard Markets 


WEEKLY REVIEW 


For other comments on the unusual hog and provision situation see pages 15 and 16. 


Trade Active — Prices  Fractionally 
Easier—Hog Prices React—Stocks 
Decrease Sharply—Feed Conditions 
Better. 


Markets for hog products made new 
high levels at the end of August but 
have shown slight reactions since. Hogs 
and products showed some indications 
of realizing, influenced by a quieter 
market in cereals and some disposition 
to take profits by those who have been 
following the advance. 

As a whole the situation is not ma- 
terially changed except that the level 
of prices is higher. This is expected 
to have some influence on distribution 
of all kinds of meats and fats. The 
effect of the increasing meat demand 
during the summer was reflected in the 
report of stocks of products at the 
seven leading western points during 
August. These showed a decrease in 
lard of 29,683,000 lbs. and a decrease 
in meats of 43,437,000 Ibs. 


Chicago stocks at the end of August 
showed a decrease, in round figures, of 
17 million lbs. of lard, 3 million lbs. of 
bellies—a total decrease in all meats 
of 10 million lbs. Compared with a 
year ago, stocks of lard at Chicago 
show a decrease of 10 million lbs. 
Meat stocks decreased 55 million lbs. 
compared with a year ago. 


Pork Stocks Decline. 


The monthly report of the U. S. De- 
partment of Agriculture for June and 
for the six months ended with June 
shows an increase in number of cattle 
slaughtered, compared with the previ- 
ous year, of 897,000 head and an in- 
crease in number of calves slaughtered 
of 707,000 head. Total products of beef 
amounted to 2,436,000,000 lbs., against 
2,079,000,000 lbs. the previous year and 
a five-year average of 2,041,000,000 lbs. 
Increase in amount of veal produced 
during six months was 72,000,000 Ibs. 

On the other hand, there was a de- 
crease of 1,553,000 head in the number 
of hogs killed during the period. Total 
of pork products produced was 3,903,- 
000,000 lbs., against 4,223,000,000 Ibs. 
the previous year. The decrease in the 
number of sheep slaughtered during the 
same time was 924,000 head. Total 
ee produced decreased 42 million 

Ss. 

The net result of the six-month 
slaughter was a moderate increase in 
the total available amount of products 
of all kinds. Amount of lard produced 
per 100 lbs. of live hogs was 15.01 lbs., 
against 15.87 lbs. the previous year and 
five-year average of 15.72 lbs. During 
six months of the year total lard stock 
increased from 132,510,000 Ibs. to 195,- 
135,000 Ibs. Stocks of fresh pork in- 
creased 38 million lbs., while cured pork 
decreased 39 million lbs. 

PORK—Trade continued moderate, 
and the market ruled steady to firm. 
New York mess was quoted at $27.00 
per barrel; family, $24.50 per barrel; 
fat backs, $19.00@24.00 per barrel. 

LARD—There was a noticeable im- 
provement in demand, notwithstanding 
the advancing tendency in prices at 


Week ending September 8, 1934 


New York. Prime western was quoted 
at 8.15@8.25c; middle western, 8.05@ 
8.15c; refined to the Continent, 8@8%c; 
South America, 8@8%c; Brazil kegs, 
8%@8%c; New York City, nominal; 
tubs, llc asked; compound, car lots, 
8%c for export; domestic, 9c. Smaller 
lots were quoted at 9c and 9%c. 

At Chicago, regular lard in round 
lots was quoted 744c over September; 
loose lard, 2742c over September; leaf 
lard, 10742c over September. 








See page 29 for later markets. 








BEEF—Market continues to rule 
firm with a fairly good demand. Mess 
was nominal; packer, nominal; family, 
$15.00@16.00; extra India mess, nom- 


inal. 
— 


GERMAN HOGS AND LARD. 


Top hogs at Berlin were quoted at 
$16.12 per cwt. on August 22, compared 
with $15.42 a week earlier and $12.05 
at the same time last year. Lard in 
tierces at Hamburg was quoted at 
$15.81 compared with $14.74 the pre- 
= week and $11.46 on August 24, 
1933. 


MEAT AND LARD STOCKS. 


Hog scarcity during the past three 
months is reflected in the stocks of 
meat and lard on hand at the seven 
principal markets on September 1, 
1934. Supplies of all cut meats and of 
lard are well under those at the like 
period a year ago and show sharp de- 
clines from those of a month earlier. 

During August meat stocks declined 
43,000,000 lbs. and when compared with 
those of September 1, 1933, they show 
a decline of 108,000,000 lbs. In the 
same period lard stocks declined al- 
most 22,000,000 lbs. as against a year 
ago and 29,000,000 lbs. compared with 
those of a month earlier. The lard de- 
cline is spectacular, as for many 
months stocks have been well above 
those of a year earlier. 

The entire situation is attributable to 
the shortage in hog receipts. Buying 
at the higher price levels has not been 
aggressive although there has been a 
fair day to day business, with consid- 
erable activity evident within the in- 
dustry. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on August 31, 
1934, with comparisons, as especially 








Hog Cut-Out Values Are Higher 


Better cut-out values on hogs pre- 
vailed this week although prices of 
fresh pork loins and some other cuts 


showed a decline which resulted in low- 
er average hog prices for the week. 
In spite of the lower prices for hogs, 
the price level was higher than in any 
September since 1930. 


Receipts were well above those of 
last week and of the like period last 
year, in spite of the fact that at some 
points the market was closed on Mon- 
day on account of the holiday. Pur- 
chases for shipment east declined and 
toward the close of the week fresh pork 
loins sold from 4c to 5c lower than in 
the early part of the week, all of which 
proved to have a bearish influence on 
the market. 


Top for the week at Chicago was 
$7.85, paid on Tuesday. This compares 
with a top of $4.60 in the like period a 
year ago, $4.80 two years ago and $6.85 


Regular hams 
Picnics 
Boston butts ... 
Pork loins 
Bellies, light 
Bellies, heavy 
Fat backs 
Plates and jowls 
Raw leaf 
P. 8S. lard, rend. wt. 
Spareribs 
Regular trimmings 
Feet, tail, neckbones 


Total cutting value (per 100 lbs. live wt.)... 


Total cutting yield 


160 to 180 
Ibs. 





in the 1931 period. The high average 
price of the current week was $7.30, 
made on Tuesday, which dropped to 
$7.10 on the closing day of the period. 
The low top for the week at $7.60 pre- 
vailed on the two closing days. oth 
heavy butchers and good packing sows 
were in strong demand and sold at a 
very slight differential under well fin- 
ished lighter weights. 


A feature of the market this week 
was the goodly supply of new crop hogs, 
some of which were reported to be well 
finished for their weights while others 
were plain. Receipts at the seven 
principal markets totaled 210,800 as 
against 160,300 last week and 207,200 
in the like period last year. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago as shown in 
THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE, average costs and 
credits being used. 


180 to 220 220 to 250 250 to 300 
Ibs. Ibs. Ibs. 


$9.67 
71.50% 


Crediting edible and inedible offal values to the above totals and deducting from these 
amounts the cost of well finished live hogs of the weights shown plus all expenses, including 


the processing tax of 
Loss per cwt. 


$2.25 per hundred, 


Pe SU IEE wo -nin's-0n-0:'5'os: die Corp eat aids Siaane 


the following results are secured: 


$ .20 $ .26 $ .53 
-40 61 1.46 
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are to be built. 


tion is assured. 


specify ... 
PITTSBURGH 
PIPING! 


Twenty-eight years experience in manufacturing 
and installing piping materials for electric power 
stations and industrial plants of all kinds, has 
made Pittsburgh Piping & Equipment Co. the 
choice of executives when new piping systems 


Because Pittsburgh Piping builds strength, de- 
pendability and correct design into every piping 
job, complete satisfaction and economical opera- 


Prrrspurcu Privé & Equrement Co. 


43rd STREET AND A. V. R. R., PITTSBURGH, PA. 
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Branch Offices in Principal Cities 
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compiled by THE NATIONAL PROVI- 
SIONER, are reported as follows: 


Aug. 31, July 31, Aug. 31, 
1934. 1934. 1933. 
Tota 
8. tp. meats. .159,628,642 182,874,249 213,196,249 
Total 
D. S. meats.. 28,403,208 43,613,838 79,004,359 
Total all meats .198,376,164 241,813,488 306,662,168 
GS. Wav... 116,338,819 134,265,854 128,996,199 
Other lard .... 15,741,617 27,438,577 24,998,234 


Total lard ....132,080,436 161,704,431 153,994,433 


8. oo  sareainel 





OS Pee | 964,395 42,696,635 44,523,912 
8. P. skinned 

ha . 50,32 53,382,155 70,995,503 
8. P ‘bellies... — 57,219,721 62,179,240 
S. P. plenics... 3 2, 29,329,488 35,345,054 
D. §. bellies... 23,316,752 32,508,029 65,220,299 
D. S. fat backs 3,732,772 9,262,767 12,080,020 

ee 


AUGUST LIVESTOCK MARKETS. 


Heavy receipts of cattle and calves 
and light hog runs characterized the 
livestock markets during August. The 
cattle receipts were augmented by gov- 
ernment purchases of drought cattle 
and calves while hog receipts compared 
unfavorably with those of a year earlier 
when the government emergency sow 
and pig slaughter campaign was un- 
der way. 

Hog receipts at the eleven principal 
markets of the country totaled 1,264,- 
000 head. This was the smallest run 
for August since 1917 and with that 
exception the smallest for the month in 
more than twenty-five years. In Au- 
gust, 1933, receipts totaled 2,751,000 
head, including 919,000 sows and pigs 
bought by the government. 

At Chicago, hog receipts totaled 358,- 
537 head. This was the smallest num- 
ber for August at this market since 
1917. Cattle receipts at 297,369 head, 
including government owned stock, 
were the largest for August since 1894. 
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The calf total at 105,504 head was the 
largest of record, while sheep receipts 
at 211,096 were among the smallest on 
record. 


Prices of hogs at Chicago as well as 
other markets were well above those 
of a month and a year ago. Cattle 
prices, too, were moving upward. 
Lambs were lower. The top and aver- 
age price of hogs at $8.05 and $5.85 re- 
spectively compare with $5.05 and $4.50 
in July and $4.75 and $4.05 in August, 
1933. The top on beef steers for the 
month was $10.90 and the average price 
$7.20 as against $10.40 and $7.25 in 
July and $7.50 and $6.00 in August, 
1933. The lamb top at $7.75 and the 
average at $6.50 compares with a top 
of $8.60 and an average of $7.05 in 
July and a top of $8.90 and $7. 25 in 
August a year ago. 


—— fe 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Sept. 5, 1934. 
Ground dried blood sold at $3.00 
f.o.b. New York with none offering at 
present as the producers think they can 
get a still higher price. South Ameri- 
can sold at $3.05 per unit c.if. U. S. 
port for prompt shipment. 


Ground tankage sold at $3.00 and 
10c, f.o.b. local producing point for a 
small quantity and buyers are not tak- 
ing to the present prices of tankage 
and blood although both are scarce. 


Unground dried menhaden fish scrap 
is firm at $2.60 and 10c, f.o.b., fish fac- 
tories, Va., at which price the last sales 
were made. 


HOG WEIGHTS AND COSTS. 

Average weight and cost of hogs 
purchased at 10 of the principal public 
markets of the United States by pack- 
ers and shippers during July, 1934, 
with comparisons, are reported by the 

U. S. Department of Agriculture: 
July, 1934. June, 1934. July, 1933. 





£ + 38 + 3 ¢ 
= 2 .§ ao 
Ss 8s ¢ Es ¢ Bb 
FF of FF OF F Of 
Chicago ....... 248 $4.49 238 $4.09 257 $41 
DORVEE  cccccces 221 4.16 219 3.99 231 423 
East St. Louis.212 4.54 209 4.02 219 4.46 
Fort Worth ...216 4.23 215 4.06 (1) (}) 
Kansas City ..214 4.18 213 3.80 227 4.24 
Omaha .........251 3.94 249 3.65 263 4.05 
Sioux City ....253 3.98 247 3.70 270 4.02 
So. St. Joseph. .217 4.17 219 3.79 236 420 
So. St. Paul... .267 3.91 250 3.55 280 3.88 
Wichita cocatne 216 «44.04 211 3.48 () (4) 
INot available. 
——-- fe 


KINDS OF LIVESTOCK KILLED.* 
Classification of livestock slaughtered 

in the United States during June with 

comparisons, is reported as follows: 


Sheep and 
—Cattle——- ——-Hogs——- —lambs— 
3. 
1.2 ¢ & 38 
% Sg 8 zZ . a ae 
- 2c ee £ = 82 <u ¢ 
* ES Se & 2 as Ee 8 
z 82 2 &@ & a3 Sh& 
June** 
1984 48.55 47.63 3.82 44.40 54.85 .75 95.53 4.47 
AV., 


1933 52.02 44.09 3.89 48.14 51.35 .51 95.77 4.23 





*Based on reports from about 500 packers and 
slaughterers whose slaughterings equaled nearly 
75 per cent of total slaughtered under Federal 
inspection. 

**As far as can be ascertained at this time, 
there are no ‘‘drought-stricken cattle or calves 
purchased for Federal Surplus Relief Corporation” 
included in the material from which these percent 
ages were derived. 
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Tallow and Grease Markets 


EDITOR’S NOTE.—Markets are changing rapidly. 


TALLOW—Continued firmness ruled 
the tallow market the past week in 
spite of the rather limited volume of 
trade. Extra was quoted at one time 
at 5c f.o.b. Later in the week the 
market was somewhat easier, with sales 
reported to have been put through at 
4%eec f.o.b. Some lots were reported 
passing as high as 5c f.o.b. However, 
the market was quoted in most quarters 
at 4%@5c f.o.b. While sellers were 
not pressing offers, there was an ab- 
sence of important consumers demand. 

No important volume of business has 
been put through of late, and there is 
an undercurrent of feeling that users 
will enter the market shortly. Nothing 
new was disclosed regarding Argentine 
tallow to come here. The southern 
hemisphere market about unchanged 
from a week ago. 

At New York, special was quoted at 
4%c; extra, 4%@5c f.o.b.; edible, nom- 
inally 646c. 

At Chicago, the tallow market re- 
mained in a strong position with large 
producers said to be pretty well sold 
up. Outside prime tallow salable at 
5e Cincinnati. At Chicago, edible was 
quoted at 6%@7c; fancy, 54@5'%e; 
prime packer, 5@5'%4c; No. 1, 4%c; No. 
2, 4@4%4c. 

There was no tallow auction at Lon- 
don this week. At Liverpool, Argen- 
tine beef tallow was quoted at 20s; 
Australian good mixed, September- 
October, 20s 3d, both 6d higher than 
a week ago. 

STEARINE—Continued strength was 
indicated in this market, with offerings 
light and held at full prices. Consum- 
ers were slow in following the advance. 
There were some sales of stearine at 
New York 9% @10c plant. 

At Chicago, the market ruled firm 
and was quoted at 8%@8%c. 

OLEO OIL—Demand was moderately 
active, but holders were firm in their 
views and offered sparingly. At New 
York, extra was quoted at 11'%c; prime, 
10%@11c; lower grades, 9c. 

At Chicago, the market was firm. 
Tanks were quoted at 9'%c. 











See page 29 for later markets. 








LARD OIL—Market continues steady, 
with demand rather moderate. Prices 
were unchanged; New York No. 1, 7%c; 
No. 2, 7c; extra, 8c; extra No. 1, 7%¢; 
prime 9%c; winter strained, 8c. 

NEATSFOOT OIL—Nothing partic- 
ularly new was disclosed in this mar- 
ket. A firm tone was indicated. At 
New York, cold pressed was quoted at 
16%4c; extra, 8c; No. 1, 7%c; pure, 12c. 

GREASES—Only a moderate busi- 
ness was reported to have been put 
through during the past week. Prices 
are holding at the best levels of the 
move. The undertone was less strong, 
tallow seeming to give evidence of a 
reactionary tendency. However, offer- 
ings of greases were not pressing, but 
buyers were inclined to look on. De- 
cided strength in lard has attracted con- 
siderable attention and exerted senti- 
mental influence. 


Week ending September 8, 1934 


WEEKLY REVIEW 


At New York, yellow and house were 
quoted at 4%@4%c; A white, 4%@ 
4%c; B white, 45,@4%c; choice white, 
5@5éc. 

At Chicago, market for greases was 
firm, with a very good inquiry for 
choice white grease. Demand was fair- 
ly active for yellow grease, with offer- 
ings light. At Chicago, brown was 
quoted at 4%c; yellow, 4%2c; B white, 
4%c; A white, 5c; choice white, all hog, 


5tee. 
hd 
By-Products Markets 
Chicago, Sept. 6, 1934. 


Blood. 


Unground dried blood quoted at $3.50 
@3.75 per unit of ammonia. 


Unit 
Ammonia. 
CIE | d:cccies mie asion veld tina conenaneee $3.60@3.85 
EEE. bc cic bee keg 69 005stasveannaem 3.50@3.75 


Digester Feed Tankage Materials. 


Offerings very limited and prices 
sharply higher. 
Unit Ammonia. 
Unground, 10 to 12% ammonia. .$3.25@3.50 & 10c 
Unground, 8 to 10%............. 3.60@3.85 & 10c 
SME GUM sicccauedceeceesieesace @2.00 


Dry Rendered Tankage. 


Last sales of dry rendered tankage 
at 6242 @65c. 
Hard pressed and exp. unground per 

oe | eee $.624%@ .65 


@35.00 
@30.00 


Packinghouse Feeds. 


Demand strong and prices consider- 
ably higher. 


Carlots. 
Digester tankage meat meal, 60%.....$ 50.00 
Meat and bone scraps, 50%.......... @ 45.00 
Steam bone meal, 65%, special feed- 
| SS a @ 30.00 
Raw bone meal for feeding........... @ 30.00 


Fertilizer Materials. 
Ground fertilizer tankage offered at 
$2.75@3.00 & 10c. 
High grd. tankage, ground, 10@12% 
Err errr rr 
Bone tankage, ungrd., low gd., 
erry ree ene @15.00 
@ 2.50 
Bone Meals (Fertilizer Grades.) 
Market dull. Prices about unchanged. 


Steam, ground, 3 & 50.............. $16.00@16.50 
Steam, unground, 3 & 50............ 13.00@13.50 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade ........ . -$60. 90.00 
Mie. Ghle BERGE .ccccccccccccceccccs 55.00@85.00 
SE I 63h div. de 6elenbs chngtea nit 18.00@20.00 
TUM BSMGS. oc cccccccccccccccccescees 15.00 

(Note—Foregoing prices are for mixed carloads 


of unassorted materials indicated above.) 
Gelatine and Glue Stocks. 


Jaws, skulls and knuckles are nom- 
inally $17.00. 





Kip stock 

Calf stock 

Sinews, pi e . 

Horn pit 16. < 

Cattle jaws, skulls and knuckles.... 17.00 

Hide trimmings (new style) ......... 8.00 

Hide trimmings (old style) ......... 10.00 

Pig skin scraps and trim, per lb.... @ 4%c 
Animal Hair. 

Hair market dull and steady. 
Summer coil and field dried ......... % #S 
Winter coil dried .......cscecceee wevee E 1c 
Processed, black, winter, per Ib...... - 6 6%e 
Processed, grey, winter, per Ib........ 5 54c 
Cattle switches, each*..............0. 1%e 


Prices on all products quoted on this page should be closely watched. 


INEDIBLE FAT EXPORTS. 


Exports of inedible fats from the 
United States during July, 1934, with 
principal countries of destination, are 
reported as follows: 


Other 
animal Neats- 
greases foot 


Tallow, and fats oil, 
bs. Ibs. Ibs. 


SED icq iawas cee tncws ~eekaa” eee 6,319 
Se re ae 7,058 15,728 
ec ere SEGes. .sctan 
ere Pe re ee 10,466 
GREED acces ac saewe tine: teat 1,065,173 2,880 
re 108,226 ..... 
ee 4,000 | ae 
pS POC eee ee ey | aes 
CE ee ee 71,9082 ..... 
SE RRS FE ee ee 405,122 “aceon 
Dominican Republic........... TOE — eccws 
Se ee ae Tuy. . peees 
GRID . cenaeneGew'¥y amy qmail CS! eS. 
SE, Wscve xdisegebs-nae be Te « sa-0s~ 
BEL aides csvccccctueens Oe. “igiwenal weees 
BEE. iksieweesea ee uwene onan 230,147 ...... 
WE ho obeeccscucesweunne 1 2,871 5,905 
EE wabwadecadeuemnen 419,193 2,288,012 41,298 
WEERR Sscaoestebewan $20,014 $91,290 $5,204 
a 


WOOL MARKET REMAINS QUIET. 


A small lot of heavy shrinking 64’s 
and finer grade strictly combing Ohio 
and Michigan fleeces were sold this 
week at around 26c in the grease which 
is estimated at 73@74c scoured basis. 
The price was considered equivalent to 
29c in the grease for fine Ohio delaine 
fleeces of average shrinkage. Most 
holders of good, fine Ohio delaine wools 
are asking 30c but there is some incli- 
nation to sell upon receipt of a firm 
offer. Few worsted mills, however, are 
in the mood to buy wools at this time 
and purchases are distinctly to meet 
urgent needs. Wool quotations for the 
week are as follows: 


Domestic Fleeces, grease basis— 


Ohio & Penn., fine clothing.......... 24 — 24 
Ohio & Penn., fine delaine......... 29%— 31 
Ohio & Penn., %4-blood combing...... 30 — 31 
Ohio & Penn., %-blood clothing...... 26 — 227 
Ohio & Penn., % combing........... 31 — 382 
Ohio & Penn., 4 combing............ 30 — 31 
Ohio & Penn., % clothing............ — 2 
Ea, Th PG Aa cine ocrccccivceeves 27 — 28 
Territory, clean basis— 
I GO ibd s 6 eubitia since actos 7 — 7 
Fine, fine French combing........... 72 — 7 
Fine, fine medium clothing.......... 67 — 69 
14-blood staple — 7% 
8&-blood staple — 68 
%4-blood staple — 62 





Low, \-blood 











56 
Texas, clean basis— 
Se eee — 7 
Average, 12 months...... — % 
ee — 68 
WE Getueateseesciensssbena menses — 60 
California, clean basis— 

IID 4 '0:6.ba +600 64 bende aiaeaee 68 — 65 
ee ee ye 60 — 62 
GEO. H. JACKLE 
Broker 
Tankage, Blood, Bones 

J 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 


New York City 
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Fats and Oils Interests Organize 
To Protect Their Markets 


ONFRONTED with what is the na- 

tion’s largest carry-over of lard 
and beef fats, cotton, peanut and soya 
bean oils, and with the unprecedented 
annual imports of cocoanut oil and 
other fats and oils, now in excess of 
our production of hog lard or cotton oil, 
there can be no result, industry inter- 
ests contend, but ruinous prices for 
these products. 

Hard-pressed farmers and stockmen 
of the country further injured, some 
practically financially ruined, by the 
devastating drought, with their backs to 
the wall, have set up the Institute of 
American Fats and Oils, with head- 
quarters at Washington, for the pur- 
pose of protecting their products 
against foreign competition and against 
domestic discriminations in the sale of 
the healthful and wholesome finished 
product made from their raw materials. 


There is produced in this country 
more than two billion pounds of hog 
lard, over one and one-half billion 
pounds of creamery butter and approx- 
imately a billion and a half pounds of 
refined cotton oil annually. In addition, 
approximately 100 lbs. of edible fat is 
obtained from each finished 1,000-lb. 
beef animal slaughtered. While small- 
er quantities of other fats and oils are 
produced, their prices depend no less 
upon the purposes for which they are 
used. 


Objects of the Institute. 

In commenting upon the purposes of 
the Institute, C. O. Moser, its president, 
says: 

“Fats entering the uses for human 
food are usually higher in price than 
when used for inedible purposes, such 
as soap stock. Tremendous quantities 
of these oils have found their way into 
the lowly soap kettle and wash tub 
instead of being served as food. The 
anomaly of the situation is the deplor- 
able fact that 40 million under-nour- 
ished and under-privileged people 
among our citizens are unable to buy 
the quantity of high-priced food fats 
necessary for health and bodily vigor. 

“Home economic authorities maintain 
that an adequate fat diet is 36 pounds 
of table spread, in addition to 16 pounds 
of cooking fats, salad oils, bacon, etc. 
While, according to the U. S. Depart- 
ment of Agriculture the average con- 
sumption of butter in the United States 
is only 17.8 lbs. and of margarine ap- 
proximately 2 lbs., in Germany the per 
capita consumption of margarine is 17.6 
Ibs. and in some other European coun- 
tries is even higher. Yet these people 
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consume practically as much butter as 
do the United States. 


“An adequate amount of table spread 
in the United States would require a 
75 per cent increase of the combined 
quantity of butter and margarine, with 
perhaps the percentage of increase in 
favor of margarine because the new- 
process-all-domestic-fat product is an 
all-purpose fat—that is, it is a practical 
and economical fat for cooking as well 
as for table use. 


An Adequate Fat Diet. 


“A well-rounded adequate fat diet in 
the United States would require a 25 
per cent increase in the consumption 
of butter, and an increase of 250 mil- 
lion lbs. of milk, 500 million Ibs. of 
cottonseed oil, 400 million Ibs. of beef 
fat, 200 million Ibs. of neutral lard and 
large quantities of other fats. It would 
virtually absorb the surplus of all the 
edible fats and oils produced in the 
United States.” 


To bring about the increased con- 
sumption of home-grown fats in the 
form of margarine necessitates changes 
in national and state laws, and to a 
certain extent changes in the unfounded 
prejudice against the product. 

The recent report of the Tariff Re- 
search Committee on Dairy Products, 
with headquarters at Madison, Wis., 
among other things says: “The influ- 
ence of oleomargarine substitution on 
butter prices is negligible in spring and 
summer, when our butter production is 
ordinarilly so large as to cause our 
prices to equal or go below world mar- 
ket prices. * * * * Virtually all the 
oleomargarine now consumed is used 
admittedly as a substitute for the high- 
er priced butter. 


Old Arguments No Longer Good. 


“Dairymen can no longer rely on the 
fraudulent sale argument nor the in- 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Sept. 6, 1934. — 
Cotton oil futures, after fair declines, 
are back to last week’s levels, but with 
evidences of fresh speculative interest 
based on short cotton crop and high 
priced seed. Crude was firm at 6%c 
Ib. in all directions. Bleachable was 
7c lb. loose New Orleans, with offer- 
ings light. Soapstock supplies were 
negligible with advancing tendency. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Sept. 7, 1934. — 
Crude cottonseed oil nominal 6%c lb.; 


forty-one per cent protein cottonseed 
meal, $33.20, offering limited. 


Dallas 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Sept. 6, 1934—Prime 
cottonseed oil, 64%c lb.; forty-three per 
cént meal, $38.00; hulls, $13.50. 


ferior nutrition argument as weapons 
against oleomargarine competition. By. 
isting legislation insures the sale of 
oleomargarine on its own merits, and 
oleomargarine has already been many. 


(Continued on page 46.) 
rn 


MARGARINE MATERIALS USED, 


Oleomargarine produced and mate. 
rials used in manufacture during July, 


1934, with comparisons: 
Ingredients of July, 1934. 
Uncolored Margarine: Lbs. 

Butter 

Cocoanut oil 

Corn oil 
Cottonseed oil 
Derivative of glycerine... 
Lecithin 

Milk 

Neutral lard 

Oleo oil 

Oleo stearine 

Oleo stock 

Palm oil 

Peanut oil 

Salt 

Soda (benzoate of) 
Sugar 

Vegetable oil 


1,920,601 
239,527 


Ingredients of 

Colored Margarine: 
Butter 
Cocoanut oil 
Color 
Cottonseed oil 
Derivative of 
Milk 
Neutral lard 
Oleo oil 
Oleo stearine 
Oleo stock 
Palm oil 
Peanut oil 
Salt 
Soda (benzoate of 
Sugar 

247,692 

Total ingredients for col 

ored and uncolored 18,522,335 


a 


JULY MARGARINE PRODUCTION. 
Margarine production in July, 1934, 
showed a decrease of 11.1 per cent from 
the production of the same month a 
year earlier, according to figures re- 
ported by margarine manufacturers to 
the U. S. Bureau of Internal Revenue, 
as follows: 
July, 1934. July, 1938. 
lbs. Ths, 


Production of 
margarine 
Production of colored mar- 

garine 


uncolored 
16,157,901 18,269,947 
136,104 


16,362,715 18,406,051 
11.1 per cent 


18,638,770 
40,166 





Total production 

Per cent decrease....... 
Uncolored margarine 

withdrawn, tax paid. ...16,294,914 
Colored margarine’ with- 


drawn, tax paid 48,370 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Sept. 5, 1934. 

Cottonseed meal was active and 
higher with trading in good volume. 
First sales of December were at an 
advance of 10c which, on a good in- 
quiry, sold up to $33.25 with $33.35 bid 
at the close. The market improved 
during the session on better outside 
market with March selling at the high 
of $34.60, representing an advance of 
$1.35. There was a better class of buy- 
ing than for some days with the chief 
advances in the late months. Little 
change is reported from either con 
suming quarters or in the cash with 
closing prices 30c@$1.35 higher for the 
day. 

Cottonseed, while quiet, was higher. 
October was in good demand at $37.00 
with sellers holding'firm at $38.00. The 
market closed $1.00 higher for the day. 


The National Provisioner 
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Vegetable Oil Markets 


Trade Active—Prices Near Top—Re- 
actions Unimportant—Some Profit 
Taking—Low Cotton Estimates In- 
dicate Limited Oil Production. 
Cottonseed oil has been active. There 
was a further advance in price, with a 
reaction fractionally from the extreme 
high level. The price advance from 
the low point of the present deliveries 
has not been so important, but the 
gain, compared with the low point of 
the past few years, is very material. 
Compared with lard prices, the cot- 
tonseed oil price advance has not been 
as material, but the factors in lard have 
been different from those in oil. The 
persistent estimates of a small cotton 
crop naturally indicate a material de- 
crease in the supply of seed available 
for the year’s crush. The amount of seed 
which will normally come from a crop of 
a little over 9 million bales of cotton 
leaves a rather limited amount avail- 
able for crushing. In 1922-23 the cot- 
ton crop was 9,729,000 bales and the 
seed crop was 4,336,000 tons. Of that 
amount 3,240,000 tons were crushed. 


With a cotton crop only a little over 
9 million bales, it is quite reasonable to 
expect a seed crop of not far from 4 
million tons. This,. with an average 
crush, would give about 3 million tons 
to be crushed. In 1922-23 the amount 
of crude oil produced was 1,002,000,000 
lbs. The following year, with a crop 
of 10,170,000 bales, the amount of oil 
produced was 979,000,000 lbs. Such a 
decrease in the production of oil, com- 
pared with the production of recent 
years, would be a very material factor 
in the total supply of edible fats for 
the country. 


Total supply of edible fats this year 
is therefore likely to be considerably 
reduced. While there has been a ma- 
terial increase in the number of cattle 
marketed, due to government purchases, 
the available supply of hogs and the 
prospective cotton crop point to a con- 
siderable reduction in the available sup- 
ply of fats. 

Crop Conditions Improved. 


The situation is so tied up with the 
drought throughout the grain produc- 
Ing areas, that the situation in cotton- 
seed oil can not be accurately visualized 
without taking into consideration the 
large decrease in feed and forage crops 
in the livestock producing sections of 
the country. 

While conditions have improved in 
the cotton area, particularly west of 
the Mississippi, the situation is serious. 
A report of a leading Philadelphia spot 
house said the weather was mostly un- 
favorable in the eastern half of the 


Week ending September 8, 1934 


WEEKLY REVIEW 


belt due to lower temperatures, too 
much rain and increased weevil activity. 
In the western parts of the belt the 
weather was rather mixed with rainfall 
general in some sections. The weather 
on the whole was considered favorable 
when rains occurred. 

There were quite heavy rains over 
the week-end. These were rather gen- 
eral in Texas and Oklahoma. While 
early cotton will possibly not be helped 
by these rains considerable cotton can 
be made, however, before frosts kill the 
plants. 

The weekly weather report said that 
in the cotton belt temperatures were 
decidedly subnormal in’ the east and 
north central sections and about normal 
elsewhere. Rainfall was light to mod- 
erate in most of the belt, except that 
it was general in many places and 
heavy over a large northwestern area. 
In Texas, conditions continued fair in 
the southern half where picking was 
rapidly nearing completion. In the 
north they are spotted with some im- 
provement shown by a recent rain but 
deterioration continues in some dry 
areas. 

COCOANUT OIL—Very little con- 
sumers interest was indicated in this 
direction, although the market main- 
tained a steady undertone. Producers 
were not pressing offerings. At the 
same time, there seemed to be a reluc- 
tance on the part of buyers to take 
hold. Prices were quoted nominally at 
2%c for tanks at New York and 2%4c 
on the coast. 

CORN OIL—Somewhat more interest 
was noted in this market, with some 
business reported to have been put 
through at 6%c. It is understood that 
there is further interest at that level. 
Offerings are light. 

SOYA BEAN OIL—Steady condi- 
tions prevail. There was a little busi- 
ness for shipment oil reported at 5.9c, 
with sellers holding for 6.1c. Consid- 
erable interest was again given to the 
reports of prospects for a good soya 
bean crop in the middle west this year. 


PALM OIL—Trade was extremely 


limited, and the market was steady in. 


tone. West African offerings are said 
to be extremely light, and the market 
locally was more or less nominal. 
Sumatra was quoted at 3c c.i.f. delivery 
last quarter of this year. 

PALM KERNEL OIL — Conditions 
nominal, with prices held at 2%@2%c 
bulk in bond New York. 

OLIVE OIL FOOTS—Dull and fea- 
tureless conditions reported in this mar- 
ket with the general inclination to await 
new crop developments. Prices steady 
at 74 @7'%c New York. 

SESAME OIL—Market nominal. 


; ~ ceca OIL—Market nom- 
inal. 

PEANUT OIL — Market continues 
nominal quoted at 6%c f.o.b. 

COTTONSEED OIL—Market was a 
shade easier, with 64%c nominal quoted 
for crude in all sections. Demand for 
spot oil at New York was reported 
good. 

Market transactions at New York: 


Friday, August 31, 1934. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
BQ cee 
725 a 730 
728 a 730 
732 a 742 
741 a 743 
750 a trad 
750 a 760 
762 a 761t 
760 a 770 


Crudes 6%c 


13 741 7388 
20 751 745 


Saturday, September 1, 1934. 
HOLIDAY—No Market. 


Monday, September 3, 1934. 
HOLIDAY—No Market. 


Tuesday, September 4, 1934. 


715 a 1720 
718 a 725 
725 a 726 
731 a 730t 
732 a 742 
745 a 746 
746 a 756 
Sales, 78 contracts. Crudes 6%c sales 
& bid. 


Wednesday, September 5, 1934. 


5 
4 781 728 1729 a 728t 
731 a 740 
5 742 7383 739 a 748 
15 749 734 749 a trad 
750 a 760 
. 36 763 755 763 a trad 
April 763 a 7738 
Sales, 60 contracts. Crudes 6%c bid. 


Thursday, September 6, 1934. 


739 734 735a.... 
755 748 750 a 751 
100 (COS Bons 
10 “750: @ 60... 








See page 29 for later markets. 








WANTS FATTY ACIDS TAXED. 


A reconsideration of his decision to 
permit fatty acids to come into this 
country without being subject to the 
cocoanut oil excise tax has been asked 
of the Secretary of the Treasury by 
Prof. H. J. Gramlich, chairman of the 
animal husbandry department of the 
University of Nebraska. “This has an 
important bearing on the welfare of 
American agriculture,” Mr. Gramlich 
wired. ‘We were just beginning to feel 
the good effects of the legislation. I 


urge that a public hearing on the ques- 
tion be held.” 


: 
HULL OIL MARKETS. 


Hull, England, Sept. 5, 1934.—(By 
Cable.)—Refined cottonseed oil, 16s; 
Egyptian crude cottonseed oil, 14s. 


Page 27 





Diamond Crystal HELPS THIS COMPANY 
MAINTAIN THE Quality OF ITS MEATS 


Read what Mickleberry’s Food 
Products Company says about 


Diamond Crystal Salt 


bi E HEARTILY ENDORSE 

Diamond Crystal Salt,” 

says Mr. G. E. Duwe, Secretary 

and Treasurer of Mickleberry’s 

Food Products Company of 

Chicago, “‘because of its purity 

and uniformity as being one 

of the contributing factors in 

helping us to obtain the results 
we desire. 

“It has been and always will 
be the policy of thiscompany to 
expect all of the products used 
in the manufacture of Mickle- 
berry Food Products to be 





UNIFORM IN COLOR...PURITY... 


stir eenensccc* DIAMOND CRYSTAL SALI 





up to this same high standard.” 


Packers consider Diamond 
Crystal Salt the most desirable 
salt for dry cures, because it rubs 
and adheres to the meat without 
popping off, as in the case of a 
coarser, more flinty salt. It leaves 
no waste. 


The character of Diamond 
Crystal Salt, together with its 
freedom from impurities, com- 
bine in making it dissolve more 
readily and penetrate more 
quickly and effectively. 

And because of its purity and 
natural mildness, it does not burn 
the tissues of the meat while ex- 
tracting the moisture. Diamond 
Crystal Salt Company, (Inc.), 250 
Park Avenue, New York, N.Y. 





| 





WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 








THE WEST oan niemaniiiermaaatiel CoO. 


Wherever high-grade meat products are sold buyers ex- 
pect the wrapper to be Genuine Vegetable Parchment. 
Odorless—tasteless—grease, dirt, and germ proof—it 
guarantees that the original freshness and flavor will be 
preserved to the table. Insoluble in water, easily un- 
wrapped, permitting unused portions to be rewrapped—it 
has practical advantages in addition to perfect sanitary 
protection in a degree impossible to any so-called substi- 
tute. Leading packers of quality meat products use the 
Genuine. 


WEST CARROLLTON 
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Our 38th year serving the food industry 


The National Provisioner } 
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| _Week’s Closing Marken’ 


FRIDAY’S CLOSINGS 


Provisions. 

Hog products averaged higher the 
latter part of the week, reflecting the 
strong demand. There were reports of 
buying by British interests. Spot sit- 
uation is strong. Hog movement con- 
tinues light. Hog prices are about 
steady at a top of $7.45. 

Cottonseed Oil. 

Cotton oil was active and strong, re- 
flecting lard strength and the relative 
cheapness of oils compared with high 
prices for seed. Prospects continue 
good for a high consumption and ma- 
terial reduction in stocks before the 
end of next season. Sentiment remains 
bullish; crude strong; Southeast and 
Valley 6%c lb. bid; Texas, 6.15c Ib. bid. 
Hedges were only moderate and were 
readily absorbed. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Sept., $7.33@7.43; Oct., $7.37; Dec., 
$7.50@7.58; Jan., $7.56@7.59; Mar., 
$7.72. 

Tallow. 
Tallow, extra, 4%c lb. f.o.b. sales. 
Stearine. 
tearine, 9c lb. plants. 
Friday’s Lard Markets. 

New York, Sept. 7, 1934. — Lard, 
prime western, $8.15@8.25; middle 
western, $8.05@8.15; city, 7%¢; refined 
Continent, 8%c; South American, 8% @ 
8%c; Brazil kegs, 8% @8%c; compound, 
car lots, 944c carlots. 


or es 
JULY LARD EXPORTS. 


Exports of lard, neutral lard and 
cooking fats other than lard, with coun- 
tries of destination, are as follows: 


Other cook- Neutral 














Lard, ing fats, lard, 
Ibs. lbs. Ibs. 
BE aves cccesee 137,625 590 871,668 
IE a =§p..soFH ava aces 
eee a 8 § <“scenee 34,801 
|| eee Co. eoee 
Rea 3,816 638 eene 
ee |< ee 37,844 
| ee 9,076 6,027 cess 
Cyprus ..... > eer asin s 
Netherlands ee 57,555 
Norway: ... OS 7ii_ aol’ 
, a = —_i(a—tre ee eee 
Sweden ........... SS ae 32,251 
Switzerland ........ 11,303 68 eees 
United Kingdom . .21,582,849 577 159,885 
hos badiée's = =3—<Ct«w cn Sees 
Br. Honduras ..... 29 1,591 halos 
Costa Rica ........ 1,500 
Guatemala 321,900 5,417 
Nicaragua . 17,616 336 
Panama ... 71,074 18,197 
Salvador 87,100 1,140 
-secinh Ae 20,519 
Jamaica ........... 19,301 16,109 
_ ES ReReetee 2,004,950 20 
Dominican Rep. ... 218,550 
Neth. W. Indies... 16,605 
Haiti, Rep. of..... 220,825 
Virgin Is. of U. S. 27,068 
CE crchai dougie. o. epee 
Zcuador rerede $00 dine 1,130,755 
BRE vcscccpesensse 
Venezuela ......... 323,956 
Un. of S. Africa... 94,160 
Canary Islands ... 37,240 eae 
SE o onci neyo te 47,311 104 
| ECR ee 169,038 33,466,273 394,108 
eee <) $16,759 $1,755,787 $22,834 
July exports compare with June exports of 


41,008,304 Ibs. of lard, 185,652 lbs. of other 
cooking fats and 404,366 Ibs. of neutral lard. 
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NEW CUBAN MEAT DUTIES. 


The trade agreement between the 
United States and Cuba, signed August 
24 and effective September 3, 1934, as 
reported in THE NATIONAL PROVISIONER 
of September 1, reduces the Cuban duty 
on lard from the present rate of $9.59 
per hundred pounds to $2.27 per hun- 
dred pounds. The duty is to be further 
reduced on September 3, 1936, to $1.45 
per hundred pounds. In addition, Cuba 
has agreed to remove the consumption 
tax of $1.00 per hundred pounds on 
that date. 


Concessions obtained through this 
trade agreement on other packinghouse 
products, and which also became effec- 
tive September 3, are indicated in the 
following table: 


New duty Old duty 
Per cwt. Per cwt. 
Salt or pickled pork.......... $ 4.08 $ 6.53 
DOS WOE accccccsceccasiodces 4.08 6.53 
Bacon and smoked pork....... 5.95 7.63 
Cured and smoked hams or 
PROWCIGSTS 2 cccccccsccccccece 6.54 8.71 
Sugar cured hams or shoulders 9.53 10.89 
CHO GE cccvascccccsevscesesc 7.26 18.44 
Canned beef, mutton or pork.. 13.61 14.52 
Neutral lard, lard oil and lard 
Ce Ora 2.27 9.59 


There was no change made in the 
duty on sausage and on edible tallow. 

The terms of the agreement specify 
that all articles imported into Cuba 
before September 3 are subject to the 
new duties if customs entry has not 
been made before that date. If the 
products were entered before that time 
without payment of duty and are being 
held under bond for warehousing, 
transportation or other purpose, the 
new schedule of duties applies. 

The agreement is to be in effect for 
three years after which it can be termi- 
nated by either the United States or 
Cuba on six months notice. 


In addition to the reduction in duty 
under the terms of the agreement, the 
United States is guaranteed preferen- 
tial treatment on lard and meat prod- 
ucts. That is, if a schedule of duties on 
meat porducts is arranged with any 
other government, Cuba guarantees 
that the duty to be paid by American 
exporters will be 20 per cent lower than 
the rate to the other country on lard, 
20 per cent lower on compound lard, 
30 per cent lower on bacon and salted 
or smoked pork, 25 per cent lower on 
fat pork, and 30 per cent lower on cured 
or smoked hams or shoulders, with com- 
parable treatment on other meat prod- 
ucts. 


This is the first reciprocal trade 
agreement arranged by the present 
administration with another country. 

re 


LESS FEED FOR CATTLE. 


Ten per cent of the country’s pas- 
ture area, or 40 million acres, has been 
ruined beyond recovery for next year 
as the result of drought, according to 
Nat C. Murray, veteran crop fore- 
caster. Permanent damage has been 
confined to Wisconsin, Minnesota, the 
Dakotas, Montana, Nebraska, Kansas, 
Colorado, and part of Texas. To re- 
store pasturage classified as damaged 
beyond recovery will require either 
planting or a wait of years for natural 
growth, Murray says. 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, Sept. 7, 1934. 

General provision market was quiet 
and unchanged. Very poor demand for 
hams; fair demand for lard. 

Friday’s prices were as follows: 
Hams, American cut, 88s; hams, long 
cut, exhausted; Liverpool shoulders, 
square, none; picnics, none; short backs, 
unquoted; bellies, English, exhausted; 
Wiltshires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 94s; Ca- 
nadian Cumberlands, 80s. Spot lard 
was quoted at 41s 6d. 


Je ——— 


LIVERPOOL PROVISION STOCKS. 


On hand September 1, 1934, esti- 
mated by Liverpool Trade Association: 


Sept.1, Aug. 1, Sept. 1, 

1934. 1934. 1933. 
Bacon, Ibs. .....00+ 27,216 258,496 4,704 
Hams, lbs. ........ 1,685,376 802,032 759,808 
Shoulders, Ibs. ..... 3,360 3,472 1,120 
Butter, Ibs. ........ 1,881,936 1,762,992 774,408 
Cheese, lbs. ........2,930,256 3,466,736 2,438,912 
Lard, steam, tierces 1,268 1,066 2,249 
Lard, refined, tons.. 5,228 5,854 3,707 

ee 


LIVERPOOL PROVISION MARKETS. 

Arrivals of Continental bacon in the 
United Kingdom for the week ended 
August 22 total 49,341 bales against 
49,260 bales a week earlier and 61,575 
bales at the same time last year. Prices 
per 100 lbs. for first quality product 
at Liverpool August 22, with compari- 
sons, were as follows: 


Aug.22, Aug.15, Aug.24, 


1934. 1934. 1933 

American green bellies..... $16.65 $15.99 $12.95 

Danish green sides ........ 22.2 21.15 18.01 

Canadian green sides ...... 21.23 19.65 15.99 

American short green hams. 21. 21.94 15.13 

American refined lard...... 7.98 7.36 7.52 
a 


CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago August 31, 1934: 





Aug. 31, July 31, Aug. 31, 
1934. 1934. 1933. 
All kinds of bar- 

reled pork, 

PSAs - 138,930 17,996 16,792 
P. 8S. lard, Ibs. .106,057,701 117,256,692 109,515,413 
Other kinds of 

lard, lbs. ... 11,385,576 16,967,816 17,932,328 
D. S. cl. bellies, 

made_ since 

Oct. 1,’33, Ibs. 10,059,044 13,070,809 29,901,550 
D. 8. rib bellies, 

made_ since 

Oct. 1,’'33, Ibs. 1,217,070 1,773,011 3,111,529 
Ex. sh. Cl. sides, 

made_ since 

Oct. 1,’33, Ibs. 5,700 2,000 4,500 
Dry salted Sh. 

fat backs, lbs. 921,643 1,928,809 3,996,528 
Dry salted 

shidrs., lbs... 89,715 117,288 27,000 
S. P. hams, lbs. 15,007,053 18,297,602 20,494,052 
8. P. skinned 

hams, Ibs. .. 22,069,358 21,853,816 30,874,948 
8. P. bellies, Ibs. 17,249,447 20,636,914 26,357,614 
S. P. Californias 

or Picnics, 8. 

P. Boston 

shlidrs., lbs... 13,055,253 11,992,352 19,099,979 
S. P._ shidrs., 

OM. d04ebesee 80,581 70,000 45,000 
Other cuts of 

meats, lbs. .. 6,247,178 8,186,668. 8,546,589 

Total cut 

meats, Ibs.. 86,002,042 97,929,269 142,459,289 
———___ 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Sept. 7, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
98,846 quarters; to the Continent, 198. 
Exports the previous week were: To 
England 104,176 quarters; to Continent, 
4,633 quarters. 
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Live Stock Markets 


CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 


Chicago, Sept. 6, 1934. 

CATTLE—Compared with last Fri- 
day: Choice steers and yearlings, weak 
to 25c lower; all others, 25@50c down, 
some sales showing more downturn. 
General market closed fairly active. 
Sharply increased receipts, together 
with impending Kosher holidays, were 
weakening factors. Dressed beef mar- 
ket was fairly active, this furnishing 
buyers with incentive to take cattle at 
week-end. Approximately 5,000 head of 
western grassers were in week’s run. 
Strictly grainfed yearlings and mixed 
heifers sold actively and closed fully 
steady; lower grades, unevenly 25@50c 
lower; cows, 25@50c down, fat cows 
showing maximum downturn; bulls, 15 
@25c higher; vealers, fully 50c higher. 
Extreme top fed steers, $10.80; year- 
lings, $10.00; heifer yearlings, $8.50; 
most fat steers, $8.00@10.00; lower 
grades, $4.75@7.00. 

HOGS—Compared with last Friday: 
Market generally 25@35c lower; pack- 
ing sows, 20@25c off. Increased re- 
ceipts, slack shipper demand, and big 
break in fresh pork market caused first 
loss market has suffered in over a 
month. Week’s top, $7.85, highest Sep- 
tember price in four years; late top, 
$7.60; bulk 200 to 250 lbs., $7.45@7.55; 
260 to 350 lbs., $7.25@7.50; 170 to 190 
lbs., $7.15@7.50; light lights, $6.50@ 
7.15; good pigs, $5.00@6.00; packing 
sows, $6.60@6.90. 

SHEEP—Compared with last Friday: 
Fat lambs, strong to 25c higher; aged 
sheep, strong to 10c up. Reduced sup- 
plies and increased percentages of 
lambs in feeder flesh tended to stim- 
ulate prices, but dull dressed trade and 
approach of Jewish holidays early next 
week were retarding factors. Week’s 
top native lambs, $7.00; best westerns, 
$7.00; week’s bulk natives and westerns, 

















BEN SHEPPARD 


Order Buyer of Live Stock 


$6.75 down; 80- to 112-lb. yearlings, 
$5.75 largely; top, $6.00; native ewes, 
$1.50@2.75; top westerns, $2.85. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
onomics. 


Omaha, Neb., Sept. 6, 1934. 

CATTLE—Prices for fed steers and 
yearlings worked lower although there 
was some improvement Thursday from 
the full decline earlier in the week. Cur- 
rent prices mostly around 25c under 
Friday of last week. Heifers held 
about steady; cows declined 25@50c, 
bulls and vealers held fully steady. 
Choice weighty steers averaging 1,035 
lb. sold at $10.00, week’s top. Several 
lots choice heifers around 900 lIbs., sold 
at $8.2 

HOGS—Compared with last Friday, 
hog prices 25@50c lower. Thursday’s 
top, $7.25 with following bulks: Good 
and choice 200- to 300-lb. averages, 
$7.00@7.20; 160 to 200 lIbs., $6.50@ 
7.00; 140 to 160 Ilbs., $5.50@6.50; 
slaughter pigs, $4.50@5.50; packing 
sows, $6.25@6.60; stags, $5.75@6.50. 

SHEEP—Moderate receipts resulted 
in a stronger turn to fat lamb trade. 
Compared with last Friday, prices 25c 
higher. Increased receipts of ewes re- 
sulted in 50@75c decline. Thursday’s 
bulk sorted range, native and fed 
clipped lambs, $6.00@6.25; good and 
choice ewes, $1.75@2.50. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 

Kansas City, Kans., Sept. 6, 1934. 

CATTLE—Prices on most all slaugh- 
ter classes ruled weak to lower, but 
toward close receipts were lighter and 
most of loss on fed steers and year- 
lings was recovered. Highly finished 
989-lb. yearlings scored $10.25, a new 


high since December, 1931. Several 
loads choice 975- to 1,307-Ib. steers and 
yearlings, $9.15@9.40; bulk of fed ar- 
rivals $7.00@8.75; fed westerns, $5.50 
@7.50; straight grassers, $3.25@5.00. 
Better grades of fed heifers and mixed 
yearlings ruled strong but short feds 
and grassers moved at mostly 25c low- 
er rates. Cow values were reduced 25 
@40c under last week’s close; bulls and 
vealers, about steady; late top on the 
latter, $6.00. 


HOGS — Values are 25@40c under 
last Friday. Shipping demand has been 
narrow. Late top rested at $7.40 to 
shippers on a few choice 200- to 260- 
lb. weights; bulk of the more desirable 
180 lbs. and up, $7.15@7.30; better 
grade, 140 to 170 lbs., medium grade 
160 to 200 lbs., $6.00@7.15, according to 
weight and finish. Packing sows de- 
clined about 40c, with late sales $6.25 
@6.65. 


SHEEP—Most sales fully 25c higher 
than last week’s close. Choice Utah 
range lambs and best fed clippers, 
$6.35; most natives, $6.00@6.25; choice 
fed yearlings, up to $5.50; others, $5.10 
@5.35. Mature sheep were scarce and 
the few available sold at steady to 
weak prices. Best fat ewes sold at 


$2.60. 
ST. LOUIS 
Reported by U. S. Bureau of Agricultural 
Economics, 


East St. Louis, Ill., Sept. 6, 1934. 


CATTLE—Compared with the pre- 
vious week’s close: Native steers, closed 
25 to mostly 50c lower; western grass 
steers, 35@50c off; western heifers, 
50c lower; native mixed yearlings and 
heifers, 25@50c lower, some off more; 
beef cows, 25@50c lower; cutters and 
low cutters, 10@15c lower; bulls, 
strong; vealers, steady. Top medium 
weight and yearling steers, $8.75; ma- 
jority native steers, $5.50@8.00; good 
and choice kinds, mostly $7.00@8.25; 
western grass steers, $2.40@6.00; bulk, 
$4.10@5.30. Top mixed 893-lb. year- 
lings, $8.35; straight heifers topped at 
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C. Chitwood 


California and. Eastern Hog Order Buyer 
Direct from producer to packer from 
numerous concentration points 


We €ook, Nebraska 
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Springfield, Mo. 





Telephone 2322 | 














HOGS—SHEEP—CALVES—CATTLE 
H. L. SPARKS & CO. 


National Steck Yards, Ill—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. | 











2 Phene Colfax 6900 or L. D. 299 ee 
Springfield, Mo.—Phone 3339 
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HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards Indianapolis 
Illinois Indiana 
Phone East 21 Phone Lincoln 3007 






























Graybill & Stephenson 


Order Buyers of Hogs 


KANSAS CITY STOCK YARDS 


The Market of Quality 
Kansas City, Mo. 




















Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











The National Provisioner 





‘ral 
and 
ar- 
.50 
.00. 
xed 
eds 
ow- 
25 
and 
the 


der 
een 
r to 
260- 
able 
tter 
ade 
x to 


6.25 


rher 
Jtah 
ers, 
oice 
5.10 
and 
r to 
1 at 


pre- 


er 


I | 











$7.25; with bulk of mixed yearlings 


and heifers, $4.25@6.75; beef cows, 
largely $2.75@3.50; top, $4.50; most 
low cutters, $1.40@1.85. Top sausage 
bulls advanced to $3.40 late; top veal- 
ers closed at $7.00. 

HOGS — After reaching a peak of 
$8.10 Monday, hogs reacted sharply to 
finish 35@40c lower for week. Late 
top was $7.55, with bulk of sales $7.35 
@7.50; packing sows, mostly $6.15@ 
6.60. 


SHEEP — Fat lambs and yearlings, 
strong to mostly 25c higher; sheep, 
steady; fat lambs, mostly at $6.50@ 
7.00 with packer buys $6.75 downward; 
yearlings, $5.50@5.85; slaughter ewes, 
$1.50@2.50. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Sioux City, Iowa, Sept. 6, 1934. 
CATTLE — Choice beef steers and 


yearlings, practically steady; good 
offerings, weak to 25c lower; some 
plain kinds, 25@50c lower; choice 
medium weight beeves, $9.60; long 


yearlings, to $9.25; bulk, $6.75@8.50. 
Fed heifers and cows remained steady; 
other she stock, 25@50c lower; choice 
kosher heifers, $8.00 sparingly; load 
lots lighter weights, $7.25. Beef cows 
bulked at $2.50@3.50; most low cut- 
ters and cutters, $1.50@2.25; bulls and 
vealers, firm; medium bulls, up to $3.00; 
choice vealers, $5.00. 

HOGS—Compared with last Friday, 
slaughter classes showed fully 50c loss. 
Thursday’s top, $7.10; bulk better 200- 
to 280-lb. butchers, $6.90@7.10; good 
and choice 280- to 350-lb. butchers, 
$6.60@6.90; big weights, down to $6.45; 
good 170- to 200-lb. lights, $6.35@6.90; 
140- to 170-lb. selections, $5.50@6.35; 
medium and light sows, $6.25@6.50; 
heavies, $5.85@6.25. 

SHEEP—By mid-week values had ad- 
vanced fully 25c, the week’s top $6.25 
on choice sorted natives and rangers. 
Week’s bulk good to choice natives and 
rangers, $6.00@6.25; some just good 
rangers, $5.75@5.85. Supply of year- 
lings was scarce, a few sales around 
$5.00; choice, to $5.25; slaughter ewes 
50c down, most sales late $2.50 down. 


ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
esota Department of Agriculture. 

So. St. Paul, Minn., Sept. 5, 1934. 

CATTLE—Western grassers and in- 
between or lower grade slaughter steers 
and yearlings comprised the bulk of 
this week’s liberal supply and sold 25c 
lower than Friday of last week. Strict- 
ly good and choice grade fed offerings 
were scarce and held steady. Most 
grain-fed steers and yearlings turned 
at $6.00@8.00, a few to $8.25. Grass 
killer steers made $3.75@5.50; better 
grade fat grassers, $6.00@7.00; best 
wintered heavy weights, $7.50. Good 
and choice fed heifers turned at $5.75 
@7.75; most grass heifers at $3.25@ 
5.25. Medium and good beef cows 
earned $3.50@4.25. Good and choice 
vealers cleared at $5.00@7.00. Medium 
pF inn fat grass calves brought $3.50 


HOGS—Hog prices worked lower this 
week, packing sows and pigs showing 
the greatest decline. On today’s mar- 
ket, good to choice 180- to 300-lb. bar- 
rows and gilts sold at $7.00@7.35; bet- 
ter 140- to 160-lb., $5.75@7.00; killer 


Week ending September 8, 1934 





pigs around $5.00, and good grade pack- 
ing sows at $6.25@6.50. 

SHEEP—Fat lambs have ruled un- 
even but mid-week prices are 25c high- 
er compared with last Friday, good to 
choice native lambs selling at $6.25 to- 
day. Fat ewes continued to sell at $1.25 


@2.25. 
on oo 


CANADIAN LIVE STOCK PRICES. 
Leading Canadian centers, top live- 
stock price summary, week Aug. 30: 
BUTCHER STEERS. 
Up to 1,050 Ibs. 








Week Same 

ended Prev. week 

Aug. 30 week. 1933 

SOD ice cintvaneveves $ 6.00 $ 5.70 $ 5.00 
ee CRO ETE 5.40 6.00 5.00 
WEE. ociccvcvcecvoce 6.00 5.50 4.50 
CNET cciccceseccvecese 3.10 3.25 3.00 
Bamonton .....ceccccces 3.50 3.50 3.50 
Primes Alert 2... cvcccs 3.00 2.15 2.75 
UNE DOW Scccccceceves 3.00 3.60 3.25 
rere rr 3.00 3.20 4.00 

VEAL CALVES. 
NE acm crnenacueeey $ 6.50 $ 6.50 $ 7.50 
OS ae 6.25 5.75 6.25 
WEIMER cc ccccccccccss 5.00 4.50 4.50 
er 3.50 3.50 3.00 
PERO s.csccesevee 3.50 3.50 8.75 
Prince Albert .... sees 3.00 3.50 
Moose Jaw ....... 3.00 3.50 3.50 
a ee 3.25 3.25 3.50 
SELECT BACON HOGS. 
N° s.0< duce eek aes 3 $ 9.40 $ 7.50 
Montreal 9.25 7.65 
Winnipeg 8.35 7.00 
ere 8.10 6.80 
Edmonton . TE 8.35 6.60 
BUONOG ANORE  os:60:0:c0<00 8.35 7.95 6.70 
enc ceeesceoen 8.50 8.10 6.75 
een 8.25 7.85 6.60 
GOOD LAMBS. 
MRR, «ic sslsivoesivlosd $6.25 $6.50 §$ 6.00 
ee 6.00 5.50 6.00 
WOE wcecccscccccve 5.50 5.00 5.00 
ae ee 4.50 4.25 8.75 
OE Ss 4.25 4.00 3.50 
Preece Albert 2... ccsce0 3.85 3.75 nine 
Sf ee 4.25 4.10 4.00 
EEE, <, can scene wneu 4.25 4.25 4.00 
fe -- 


U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Aug. 31, 1934, as re- 
ported to THE NATIONAL PROVISIONE2: 


Week Cor. 
ended Prev. week, 
Aug. 31. week. 1933. 


I o ois srpace gna econ 64,602 66,068 114,311 
Kansas City, Kans...... 26,287 20,984 49,418 
PE bshhsnpedee da cedee 19,986 16,938 39,652 
St. Louis & E. St. Louis. 33.949 28,694 57,885 
NR cc t wo a areietes 10,456 9,868 19,611 





PAP IMMIIEE, 55. occa cate 11,429 10,140 32,413 
eo" eee 13,214 14,644 23/209 
N. Y., Newark & J. C.. 30,704 315325 37,001 

AE eee: 210,627 198,661 373,500 


a 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Sept. 6, 1934, were as follows: 


Week 

ended, Prev. 

Sept. 6. week. 
Packers’ purchases ............. 37,547 24,539 
Direct to packerB ......ccccceses 42,006 23,956 
Shippers’ purchases ............ 4,783 9,780 





Total .ccccccccccccccccccccvocs 84,336 58,281 


CORN BELT DIRECT TRADING. 


Reported by U. S. Bureau of Agricultural 
onomics, 

Des Moines, Ia., Sept. 6, 1934. 
Hog trading was slow at 22 concen- 
tration points and 7 packing plants in 
Iowa and Minnesota most of week, with 
declining prices in evidence each day. 
Standards of quality in the larger load- 
ing centers were lowered through mar- 
keting of many light and unfinished 
hogs, particularly noticeable in former 
drought areas. Current prices are 25 
@35c below last week’s close. Good 
to choice 200 to 300 lbs., $6.90@7.15; 
310 to 350 lbs., $6.70@7.05; 180 to 200 
lbs., $6.65@7.05. Most packing sows, 

$6.00@6.50; big weights, $6.00 down. 
Receipts unloaded daily for the week 

ended Sept. 6, 19384 were as follows: 


This Last 

week. week. 
ee See eee 25,400 10,200 
SS Ree re 23,900 12,100 
eer a Holiday. 
ee ee oe 38,500 8,400 
. errr ee 13,100 8,500 
Sy, Ws Mie kerevedcavens® 19,600 13,900 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Sept. 1, 1934: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended Sept. 1.....494,000 299,000 392,000 
oo, i 495,000 284,000 397,000 
caer 204,000 1,507,000 422,000 
WOBZ 2... ccececcvecessese2de;000 415,000 425,000 
BU -ii0se0 re saeuwnewens 229,000 440,000 519,000 
1930 ..... eee eens ee eee 249,000 452,000 443,000 

Hogs at 11 markets: 

,i eG RE rere 270,000 
CRONIN WORE wesicevcecccecseveseentes 225,000 
BEE 6600s 600.0000090%000eseeessehowentun 1,268,000 
I a ee ee 
DE. vebdinabeevwenqeansolincUeeonaaieks 382,000 
DD. inanecodsonPbkvewatws bukdeuaneneene 390,000 
We s006s4 senenbeawe sh diueeaeneuesanne 490,000 

At 7 markets: Cattle. Hogs Sheep. 
Week ended Sept. 1....412,000 209,000 255,000 
PRSVIOUS WOOK . vcccccces 352.000 189,000 225,000 
Sear 164,000 1,101,000 253,000 
BEE . ecaveeensiedacatsecah 177,000 275,000 254,000 
EL. éosenesetecesenseken 179,000 332,000 383,000 
i ores 189,000 328,000 329,000 

De ‘eckdwwudsvechthabeae 194,000 400,000 317,000 

fe 


ST. LOUIS HOGS IN AUGUST. 
Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for August, 1934, with comparisons, 

are reported by H. L. Sparks & Co.: 


August, August, 

1934. 1933. 

Receipts, number ........cccee. 170,745 292,906 

Average weight, Ibs............ 211 221 
Top prices: 

BEE ns 4¢-nsagnatesacasesad $8.05 $4.70 

CO re ere er ee 5.10 4.30 

BVERERO GEE ce cccvccvcsevceces 6.12 4.21 


Thin sows and pigs have practically 
quit coming to market since there were 
good rains all through this section, and 
the quality of the hogs is improving 
considerably. There will be some good 
quality hogs coming within the next 
thirty days. 
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RECEIPTS AT CENTERS 


SATURDAY, SEPTEMBER 1, 1934. 





*Cattle. Hogs. Sheep. 
CE. cicdcedetsvcine 2,500 7,000 10,000 
Meamemee CY 2. ccccccces 7,500 1,000 200 
GE. ccccccccccecevene 600 1,500 
RO ree 2,000 1,000 
St. Joseph 800 1,000 
Sioux City , 600 1,000 
Oe. FW cccccces 1,500 2,000 
Fort Worth BE 100 eee 
Milwaukee coe 
BOUVGR  accccccccncscvees 400 10, 000 
BOEEUEEED cccccccecvevces 500 500 
MEE. oapedvceeceseees 400 300 
Indianapolis 2,000 300 
Pittsburgh 300 300 
Cincinnati 800 300 
TOU oe cvcccccecccvccces 400 ous 
BD. i caeccceceecees 300 500 
Oklahoma City ......... 200 500 400 

MONDAY, SEPTEMBER 3, 1934. 
HOLIDAY—NO MARKET. 

TUESDAY, SEPTEMBER 4, 1934. 
CONGR  ceccrccevcscrees 38,000 29,000 18,000 
Mamens OY ..ccccccccee 18,000 4,000 4,000 
rere 11,300 8,500 17,000 
Se ME. ciivecctuecevews 11,500 8,000 2,500 


St. Joseph 
Sioux City 


,600 4,000 3,000 
9,000 6,500 2,500 


















Saar. s ,600 4,000 12,000 
Fort Worth 2,200 600 400 
Milwaukee ,300 1,500 800 
DEE ca cescecesccceves ,400 1,000 10,500 
BIND cccceccvecsoeuas 300 700 300 
ee er 3,300 900 300 
Indianapolis .........-.. 3,000 8,000 1,500 
pr 400 300 600 
Ce ee 6,600 6,600 1,900 
DEE socceccceeeveseee 2,600 700 300 
CE: e.dceccccseceees 200 800 1,000 
POIVENER cece vccccccccee 200 500 600 
Oklahoma City ......... 1,000 1,000 300 

*Includes government cattle at Chicago, 15,000; 
Kansas City, 5,000; Omaha, 1,800; St. Louis, 
6,000; St. Joseph, 1,900; Sioux City, 4,000 and 
St. Paul, 2,300. 

WEDNESDAY, SEPTEMBER 5, 1934. 
nce nebiles oedsiee 13,000 15,000 
ee SED ccccccccecse 15,000 5,000 
REE. ccnsvvecesecseans 8,5 6,500 
ST Terre 10,500 
St. Joseph 6,500 
Sioux City 5,000 
eee 5,500 
Fort Worth 500 
Milwaukee 1,000 
pL ree 1,000 7,500 
PS tugelesge eeeene's 500 500 
Cer 1,000 800 
DEED vcccccccuces 4,000 1,500 
(o  . eee 500 606 
Cincinnati 2,600 1,000 
See 800 400 
, ontcanercvevers 400 900 
Pr 500 300 
Oklahoma City ......... 1,000 100 

*Includes government cattle at Chicago, 500; 
Kansas City, 4,000; Omaha, 2,000; St. Louis, 
4,500; St. Joseph, 1,300; Sioux City, 1,500; St. 
Paul, 1,800. 

THURSDAY, SEPTEMBER 6, 1934. 
SND: acmeceeceteeecen 8,000 17,000 12.000 
er 12,000 4,500 6,500 
DE aseaccaceeessecee 8,500 6,500 5,500 
PN ke cad decee we ae 8,000 9,000 2,000 
SPER -Waveccacvevess 2,500 6,500 3.000 
SOU GHEY ccccccvccccces 4,500 4,500 3,000 
DPE cvenecedeeonees 8,500 4,000 14,000 
 & . eae 2,400 600 200 
ED .cdnecned duces 1,200 1,000 600 
0 errr re 900 1,400 22,500 

ee 200 900 400 
MEE shccceswuereesee 2,200 500 300 
DED  cravescsenes 1,500 4,000 1,000 
DEE sc.cccceecresee 200 1,000 1,300 
PE cacecineivcens 1,6 2,800 1,000 
ee 600 1,200 900 
Cleveland ........ 300 300 800 
EE ewkedeoe 300 500 200 
Oklahoma City 1,300 1,300 300 

*Includes government cattle at Chicago, 1,000; 
Kansas City, 6,000; Cmaha, 3,500; St. Louis, 
5,500; St. Joseph, 800; Sioux City, 1,800, and 
St. Paul, 4,500. 

FRIDAY, SEPTEMBER 7, 1934. 
NE ain: shestnd:0:0:000.8. 00409 3,000 14,000 9,000 
Kansas City 9,000 2,000 2,500 
DE Ses ¥weedadaedeads 3,600 4,500 6,500 
rere 8,000 7,000 1,000 
ee 2,500 2,500 2,500 
See rs 3,000 4,000 3,000 
EE Ss acy geibiowbieis. abs 9,600 5,500 3,500 
i Sn  vevtecerd ees 5,000 1,400 500 
adi wdend decease 1,700 500 =18, 000 
. aaa 5,600 900 100 
DE  ceteccecnees 700 =12,000 1,000 
Pittsburgh 2,000 400 
Cincinnati 2,100 1,650 
DEE \Sxadecdcéecevccense 3,900 1,100 
Oklahoma City .......... 4,800 1,600 50 

*Includes government cattle at Chicago, 1,000; 
Kansas City, 7,000; Omaha, 1,600; St. Louis, 
7,000; St. Joseph, 1,200; Sioux City, 1,500; St. 
Paul, 7,500; Ft. Worth, 4,000; Denver, 1,500; 
Wichita, 5,200; P ittsburgh, 880; Buffalo, 1,000 


and Oklahoma City, 3,800. 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets, Thursday, Sept. 6, 1934, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs excluded): 
















































CHICAGO. E.8T. LOUIS. OMAHA. KANS. CITY. ST. PAUL, 



























Lt. It. (140-160 Ibs.) gd-ch..... $6.25@ 7.15 $6.40@ 7.15 $5.50@ 6.60 $5.50@ rE = $5.65@ 6.75 
Lt. wt. (160-180 lbs.) gd-ch..... 7.45 7.00@ 7.40 re | 7.00 6.50@ 6.50@ 7.15 
(180-200 Ibs.) gd-ch.......... D7.60 7.35@ 7.45 6.75@ 7.15 6.75@ 7. 35 7.00@ 7.25 
Med. wt. (200-220 lbs.) gd-ch 7.60 7.35@ 7.45 6.90@ 7.20 7.15@ 7.35 7.10@ 7.25 
(220-250 lbs.) gd-ch.......... 7.60 7.35@ 7.45 7.00@ 7.20 7.20@ 7.35 7.10@ 7.25 
Hvy. wt. (250-290 Ibs.) gd-ch 7.55 7.30@ 7.45 7.00@ 7.25 7.20@ 7.35 7.00@ 7.25 
(290-350 lbs.) gd-ch.......... » 7.50 7.20@ 7.40 6.75@ 7.10 7.10@ 7.30 6.75@ 7.15 
Pkg. sows (275-350 lbs.) good. . 7.00 6.40@ 6.65 6.50@ 6.60 6.50@ 6.75 6.40@ 6.50 
(350-425 lbs.) good ......... 6.90 6.25@ 6.50 6.40@ 6.55 6.40@ 6.60 6.25@ 6.50 
(425-550 Ibs.) good .......... 6.80 6.15@ 6.40 6.25@ 6.50 6.25@ 6.50 6.15@ 6.40 
(275-550 Ibs.) medium ....... 6.60 5.75@ 6.30 5.25@ 6.50 5.50@ 6.50 5.25@ 6.4 
Sltr. pigs (100-130 lbs.) gd-ch. 4. 3@ 6.25 5.00@ 6.25 4.50@ 5.50 4.50@ 5.75 4.00@ 5.50 
Av. cost & wt. Wed. (pigs excl.) 7.20-258 Ibs. 7.28-235 lbs. 6.84-251 Ibs. 7.09-218 lbs. ......... ke 
Sltr. Cattle, Calves & Vealers: 
STEERS: 
(550-900 lbs.) choice 7.30@ 9.25 7. 25@ 8.75 @ 8.50 6.75@ 8.75 6.75@ 8.75 
Good .ccece 6.25@ 8.50 6. 5@ 7.75 6.00@ 7.75 6.00@ 8.00 
Medium 4.75@ 6.25 .25@ 6.50 4.00@ 6.75 4.00@ 6.00 
Common 3.25@ 4.50 5@ 4.50 2.75@ 4.25 2.60@ 4,25 
STEERS: 
(900-1100 Ibs.) choice ........ 8.75@10.25 8.00@ 9 7.75@ 9.50 8.00@ 9.25 9.50 
| Seen ee ee 7.004 6.50@ 8.75 6.75@ 8.50 @ 8.50 
Medium 4. 50@ .50@ 6.75 4.25@ 7.00 ) 6.50 
Common 3.50@ 4. 2.75@ 5.25 2.75@ 4.50 4.75 
STEERS: 
(1100-1300 lbs.) choice ....... 9.75@ 10.60 8.75@10.00 8.50@ 9.75 8.50@ 9.75 
SE cine a ewarcdkeee dae eteruane 7.00@ 9.75 6.75@ 9.00 7.00@ 8.75 6.50@ 8.75 
MEL. Goes cuxage eacuveewae te 5.50@ 7.50 5.25@ 7.25 4.50@ 7.50 4.75@ 6.75 
STEERS: 
(1300-1500 lbs.) choice ....... 9.75@10.60 9.00@ 10.00 8.75@ 9.75 8.75@10.00 
"pie Se Serie aaa ae ae 7.75@10.00 7.25@ 9.00 7.50@ 8.75 6.75@ 8.75 
HEIFERS: 
(550-750 Ibs.) choice ......... 7.00@ 8.25 6.75@ 7.50 6.50@ 7.50 7.00@ 7.75 6.50@ 7.50 
SE | tece<a de <dudadceewoviponn 6.00@ 7.25 6.00@ 6.75 ».50@ 6.50 5.7 7. 5.50@ 6.50 
IL, wa wink waweie aedeeeeaen 3.50@ 6.00 3.25@ 6.00 2.75@ 5.50 3 5.7 2.50@ 5.65 
HEIFERS: 
(750-900 Ibs.) gd-ch........... 0 U8! ee eee 6.00@ 8.25 5.65@ 7.75 
IRL a. Wig bo Ws awa avaruie Gates ee NE nce ew eens 2.75@ 6.00 2.75@ 5.65 
cows 
ND tek crow aurea wiiacé Heaieaed 3.75@ 6.00 3.75@ 4.50 3.25@ 4.25 3.00@ 4.00 3.50@ 4.35 
RIG: °<0.C co ote ahaa ag aid wee 2.50@ 4.00 2.50@ 3.75 2.2@ : 2.00@ 3.00 2.35@ 3.50 
DONG avcvsenvenceanaves 1.75@ 2.75 1.25@ 2.50 1.50@ 1.00@ 2.00 1.25@ 2.35 
BULLS: 
(Yris. ex. beef) good ........ 3.25@ 4.00 3.25@ 3.60 3.00@ 3.50 3.00@ 3.25 3.00@ 3.50 
CE: § Vateconeredatecnsenes 2.50@ 3.75 2.00@ 3.25 2.00@ 3.00 1.75@ 3.00 1.85@ 3.15 
VEALERS: 
Se mer rire 7.00@ 8.75 6.00@ 7.00 4.50@ 5.50 4.50@ 6.00 5.00@ 7.00 
SINE ‘aco, ra'y-cwae neceeneabeacake 5.00@ 7.( 4.75@ 6.00 3.50@ 4.50 3.00@ 4.50 3.75@ 5.00 
ML. “anc-eeu weucweeaeedumae 4.00@ 5.00 1.50@ 4.75 2.50@ 3.50 2.00@ 3.00 1.50@ 3.75 
CALVES: 
(250-500 Re.) QOGRs cccccesss 5.00@ 7.50 g 254 6.75 3.50@ 5.75 3.50@ 6.25 4.00@ 6.50 
REA ae er 2.50@ 5.00 50@ 5.25 2.50@ 3.50 1.50@ 3.50 2.00@ 4.00 
Sltr. Sheep & Lambs: 
LAMBS: 
(90 Ibs. down) gd-ch.*....... 6.40@ 7.00 6.25@ 7.00 6.00@ 6.25 5.75@ 6.35 6.00@ 6.60 
CPNEG,. cxcescuqavecesucseves 5.25@ 6.50 4.25@ 6.25 4.75@ 6.00 4.00@ 5.75 4.00@ 4.00 
YEARLING WETHERS: 
(90-110 Ibs.) gd-ch. .......... 5.40@ 6.00 5.25@ 5.85 4.50@ 5.25 4.75@ 5.50 4.75@ 5.25 
PEE cb dcccnanecsccccstentee 5.00@ 5.50 4.50@ 5.25 4.00@ 4.50 3.75@ 4.75 4.00@ 4.75 
EWES: 
(90-120 lbs.) gd-ch........... 2.15@ 2.85 1.75@ 2.50 2.25@ 2.75 1.75@ 2.25 
(120-150 Ibs.) gd-ch..........-- 1.75@ 2.85 1.50@ 2.25 2.00@ 2. 0 1.00@ 2.3 
(All weights) com-med....... 1.50@ 2.25 .50@ 1.75 1.25@ 2.25 -75@ 1.75 
*Quotations based on ewes and wethers. 
SLAUGHTER REPORTS BE. Wamh nvcvescccccoces 12,269 10,046 47,506 
pe ee 5,473 5,593 10,025 
Special reports to THE NATIONAL PROVI- otal ...............5- 250,385 224,492 508,424 
SIONER show the number of livestock slaugh- 7 °t#! a . fs , ;. 
tered at 16 centers for the week ended Septem- Government slaughter for F. S. R. C. not re 
ber 1, 1934 ported by the above markets separately. 
CATTLE. ‘ SHEEP. 
Week ‘or. : 
ended, Prev. week, Chicago ........eeeeeees 46,880 58,572 
Sept. 1: week. 1933. Kansas City 13,446 24,676 
e a ED. -n.acerneneeaweeeas 28,176 34,257 
Chicago. we teeeeeeeerees 68,770 50,060 32,994 ast st. Louis ......... 7.599 9,931 
— City 318 St. Joseph .............- 18,954 17,327 
Pn. Secceerescesenees Bloux City ......scscseee 14,301 11,167 
East St. Louis _ | “RR RGenee tn nieae: 615 889 
St. Joseph ........+.+++. oR eee 2 ae waa 
5 oe =A sete eeeeerees Philadelphia ie cb axaledse 7 4 c= 
W L cecreesccccccces > a dibid-o 4 0:65 inne . 5 
Fort Worth ........-.++ New York & Jersey City. 70,830 67,559 
Philadelphia ............ Oklahoma City 959 911 
eo) penccs cages Cinciunati ........... 2,668 2.18 
New Yor ersey Me siod chicane cata 2715 41, 
Oklahoma City . 8 Paul pecker ecareens 23,795 16,794 
c — setae pe ae 2,872 1,769 
St. Paul ........+-++++- OT Say errr eee: 267,022 245,008 281,873 
eres 
— - fe 
BE. dnceessnsssvacseel 
NEW YORK LIVESTOCK. 
Chteage gherenoenterantes Receipts of livestock at New York 
+ ono lin ll markets for week ended Sept. 1, 1934: 
peat St. Louis *Cattle. *Calves. Hogs. Sheep. 
eee 22 Jersey City 18,979 4,395 41,381 
anak vichenaewee Central Union 1,656 |... 19,62 
cermin to" New York ......... 3,098 7,742 Dd 
ge ere F “on 722 70.162 
eee Coeeere 13,276 23,733 12,137 70,1 
Indianapolis ............ 8 "e 4 
7 “ Poa F Previous week . 15.648 19,442 10,373 66,469 
New York & Jersey City. 30,1 32,208 36,647 wo weeks ago..... 12°167 22'437 11,561 66,855 
Oklahoma City ... 6,3 5,054 20,92 
Cincinnati ......... 9,445 21,101 *Includes “— cattle and 6,801 calves bought 
DEE Sicceeeweueeeenve 6,929 15,742 for F. 8S. R. C. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, ——— 


1934, with compariso; 


NATION. AL PROVISIONER as follows: 





ms, are reported to 


CHICAGO. 
*Cattle. Hogs. Sheep. 
our and Co. ....... 6,233 1,467 6,456 
Swift “iy Speer he 5,336 1,426 9,832 
Morris & Co. ......+.-. 3,669 esee 3,816 
Wilson & Co. ......... »283 1,394 5,474 
Anglo-Amer. Prov. Co... 1,077 “oun “oae 
G. H. Hammond Co. 2,463 1,116 cuties 
Ghippers .------eeeeeeeee 13,330 8,724 7,941 
QERETB occ ccccscccvccccce 38,694 17,480 4,058 
Brennan Pkg. Co., 1,960 hogs; Hygrade Food 
Products Corp., 148 hogs; Agar Pkg. Co., 2,650 
hogs. 
Total: 75,085* cattle, 19,982* calves, 36,374 
hogs, 37,577 sheep. 
Not including 2.015 cattle, 1,097 calves, 31,594 
hogs and 23,997 sheep bought direct. 


*Includes cattle 


KANSAS 
Cattle. 
Armour and Co..... 
Cudahy Pkg. Co..... ¢ 
Morris & Co........ 2 
Swift & me bi eadneewe 8 
Wilson & Co....... 


Independent ° is. Co. . 
GUNES oven ccccccecs 30,985 


Total 
EAST ST. 


Cattle. 


Armour and Co..... 2,658 
Swift & Co........ 3,090 
Morris & Co........ 799 
Hunter Pkg. Co..... 791 
Heil Pkg. Co....... ieee 
Krey Pkg. Co....... 


Laclede Pkg. Co.... 353 
Ors 
EE . cain sccvesccs 10,956 


Not including 3,249 cattle, 3,953 calves, 

hogs and 1,836 sheep bought direct. 
ST. LOUIS. 
Cattle. Calves. Hogs. 

Krey Pkg. Co...... 44 = 623 
Sieloff Pkg. Co...... 575 65 255 
Laclede Pkg. Co.... 24 3 269 
BW © DOiccc cece oeacs 18 
American Pkg. Co... .... 75 
Sokolik Pkg. Co.... 11 
Staats Pkg. Co...... 10 5 zee 
eo sve 200 381,073 
EE. aia0 ewanscw 66 110 128 

NE: aneaw bt e00-08 730 383 2,441 

OMAHA. 
Cattle and 
Calves. Hogs. 

Armour and Co.......... 5,395 
Cadahy Pkg. Co.......... 4,983 
 § et “See ee 6 
Morris & Co ; 


Swift & Co 
LS See 

Eagle Pkg. Co., 
Co., 60 cattle: Grt. 
Omaha Pkg. Co., 
cattle; So. 
Pkg. Co., 476 cattle: 
Sinclair Pkg. Co., 
— 


Total: 23,013 cattle an 
20,831 sheep 


Omah 


43 catt 








14 cattle; 


99 cattle; 
Omaha Pkg. Co., 92 


CITY. 

Calves. Hogs. 
6,819 3,950 
2,745 1,329 
2,147 pee 
2,978 4,755 
3,040 1,842 

230 

7 800 3,615 

25,529 15,721 
LOUIS. 

Calves. Hogs. 
2,905 1,805 
3,218 4,143 

959 785 
ice 2,320 
1,244 

4,184 

698 


"358 5,328 


7,440 20,507 





23 
12) 745 
Geo. 


a Pkg. Co., 99 
cattle; 


Nagle Pkg. Co., 62 
le; Wilson & Co., 


d calves; 


ST. JOSEPH. 





Cattle. Calves. Hogs. 
ee 7,863 1,904 6,953 
Armour and Co..... 7,197 1,807 6,138 
MONEE 9°65 66 «4-8-0000 9,376 89 1,540 

eee ane ee 24,436 3,800 14,631 
SIOUX CITY. 

Cattle. Calves. Hogs. 
Cudahy Pkg. Co.... 5,656 1,895 4,509 
Armour and Co..... 4,485 4,521 4,512 
i eae 5,103 2,640 3,090 
SE Lic aece's.c0%s 3,319 24 8,940 
MEE eniacice wise aie 285 42 one 

MR Ga cau eee 18,848 9,122 21,051 
OKLAHOMA CITY 

Cattle. Calves. Hogs. 
Armour and Co..... 4,965 2,319 2,922 
Wilson & Co........ 5,404 2,005 2,913 
ia 411 83 402 

| Sea 10,780 4,407 6,237 
qnincintes 8,077 cattle and 3,110 calves 


Not including 48 cattle, 
bought direct. 


and calves bought for F.S.R.C. 


Sheep. 
4,491 
4,594 
4,245 
4,945 
4,213 

: bet 


ag 


23,055 


Sheep. 
2 049 
1 942 


20,591 


Sheep. 





Hoffman Pkg. 


cattle; 


J. Roth '& Sons, 91 
Lincoln 


cattle; 
526 


30,612 hogs; 


Sheep. 
7,937 
7,737 

252 


15,926 


Sheep. 





Sheep. 


337 
338 





675 
bought 


53 calves and 131 hogs 


Week ending September 8, 1934 





WICHITA. 

Cattle. Calves. Hogs. Sheep. 

Suet Pkg. Co..... 1,307 1,104 1,774 1,158 
Dold Pkg. Co........ 932 174 1,229 évee 
Wichita” D. B. Co.. 34 cece eee coos 
Dunn-Ostertag ...... 92 see ine wees 
Fred W. Dold & Sons 144 vole 258 2 
Sunflower Pkg. Co.. 131 ieee 74 cece 











Total ...cccccccee 2,640 1,278 3,335 


Not including 1,145 cattle and 959 calves bought 
by F. S. R. C. 


Not including 1,183 hogs bought direct. 























DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 3,275 895 2,286 18,417 
Swift & O0....ccee 3,537 1,881 3,025 13,567 
GUTS coccccccesuse 1,757 1,331 1,702 26,422 
WOE scccktsceweet 8,569 4,107 7,013 58,406 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 3,2: 4,918 8,984 
Cudahy Pkg. Co.. aes Sac 
Gwttt BS O6.5.065.2% 8 7,351 14,077 
United Pkg. Co..... 2, ery 
SE Calpine es bamee 3.095 2.750 
WGN. cnacswonvas 19,070 11,285 15,364 35.811 
Not including 9,214 cattle and 11,622 calves 
bought for F. S. R. C. 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 2,874 2,404 5,429 998 
U.D &. Oi, w Y. 55 eube robe aires 
Omaha Pkg. Co..... 367 cose ian 1,993 
R. Gums & Co...... 7 15 29 arue:e 
Armour & Co., Mil. 557 1,208 atten 
—. & Co., Chi. 627 esate 
N.Y.B.D.M. Co.,N.Y. 40 iia ay ona 
errr ores 229 28 52 63 
ee 801 968 16 271 
Total ............ 5128 4,624 5,526 3,325 
Not including 3, = eattle and 4,580 calves 
bought for F. S. R. 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co....... 2,411 789 5,700 4,876 
Armour and Co..... 722 171 =—1,207 oo 
Hilgemeier Bros. ... 10 eon 1,140 ear 
Brown TRGB. .cvccce 119 27 75 —_ 
Stempel Bros... ...- eae ote 115 ine 
Meier Pkg. Co...... 111 10 139 ‘as 
Indiana Prov. Co... 80 s 201 niga 
Schussler Pkg. Co.. 25 Sek 253 eh 
Maass-Hartman Co.. 42 8 nick gaa 
eS. eee 10 71 aiid 47 
Shippers ........... 3,133 2,431 17,525 2,290 
IES 550 dS rte 1,464 237 267 =1,332 
WEE 260i eneveun 8,077 3,752 26,622 8,545 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep 
S. W.. Gals Beis 2.4 pins naa 354 
Ideal Pkg. Co...... 11 rt 285 ince 
E. Kahn’s _— Co.. 1,509 300 «364,847 =1,837 
Kroger G. ee Jee 


J. Lohrey Ay Co.. 4 ae 150 
H. H. Meyer Pkg. Co. 15 item 2,287 
A. Sander Pkg. Co.. 4 ‘aes o-eikie wanna 
J. Schlachter’s Sons. 267 289 cine 160 
J. & F. Schroth Co. 15 1,784 














John F. Stegner Co. 415 "328 ésien ; 
Ee 87 468 2,537 3, 952 
TE. dcasistacoces 2,327 1,385 11,890 6,368 


Not including 3,230 cattle bought - eX 
not including 2,129 cattle bought for F. 8. 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended Sept. 1, 1934, with comparisons: 


Fo 








*CATTLE., 
Week Cor. 
ended, Prev. week, 
Sept.1. week 1933. 
CI: vada venscnséhes 75,085 59,391 44,531 
EE BEE Nicawscectas 64,258 58,637 26,949 
SS. ncawaduacice we cane 23,013 18,287 22,385 
Wast Mt. Loule ......2.. 10,956 35,479 17,966 
jj ees 7 tape 814 
ie SRE 96.004. 08 bee Ww eos 24,436 24,478 8,201 
ALR ERS 18,848 19,398 9,958 
Criahoma City ...ccccce 10,780 10,226 2,689 
WHEE deeeeees 2,640 2,063 2,246 
Denver 8,569 9,905 3,447 
St. Paul 19,070 14,574 12,397 
MERIWOMEEO occ cccccccccee 5,128 3,902 4,099 
Indianapolis ............ 8,077 9,507 4,863 
| ___e SERINTSE e te 2,327 3,969 3,695 
Total ............22...288,017 260,816 164,240 


*Does not include cattle bought by F. S. R. C. 
as follows: Oklahoma City, 8,077; Wichita, 1,145; 
St. Paul, 9.214; Milwaukee, 3,326; other markets 
not reported separately. 

Note: Total government purchase of cattle and 
calves in drought es i 7 August 30, inclusive 

R. 


as reported by F. 4,250,627 head. Total 
shipments, 2,281, or head. 

HOGS. 
OE TTT 36,374 39,731 61,584 
DN GEE © 0.0:0i0:c000 ees 15,721 13,860 *160,155 
ert ey ee 30,612 28,725 *112,133 




















East St. Louis ......... 20,507 33,283 65,780 
WR, TAUB cc cvcccccccscce 2,441 membitei 6,104 
Te GEE erecccccessose 14,631 12,387 *74,662 
Sioux City eacenoconebees 21,051 9,713 *26,789 
Oklahoma City ....,.... 6287 4,771 *60,955 
WEE wewweasareqgesees 3,335 3,229 5,477 
EE tie wecuniwscthnee 7,013 6,237 *15,742 
Dw wscdavehuesdseu 15,364 14,229 26,852 
PE ic ccosvccnceut 5,526 5,593 10,137 
a 26,622 25,081 *63,180 
WEEE. s sewecsweduees 11,890 11,928 22,138 
SE: ob nce nccincey conned 217,324 218,777 711,688 
*Includes pigs and sows for government account. 
SHEEP. 
GD. nccctcscesenesen 87,577 29,996 59.654 
Kansas City . 23,055 18,446 14.676 
_. . ae 20,831 18,752 28,009 
EE EE 5,633 9,616 10,248 
NEE ihwwinsie bons carders 1,246 soo% 6,112 
eae 15,926 20,689 19,532 
0 RG ee 9,727 8,590 
Oklahoma City ......... 675 959 
WED. sev eseewecssewews 1,160 615 
BN obtain gas <eaees 58.406 64,216 
ie BR: - ws0 94 Cackwee vel 35.811 24,815 
i a 3,325 2,872 
FRGIGRAPOUS.  .ncccccecsce 8,545 7,610 
SEGUE - sh eacoesepomes 6,368 6,395 
WO aviescetbusbauwan 228,285 208,521 230,547 
a 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 





RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 20.......25,879 4,354 17,696 15,241 
Tues., Aug. 21..... 8.983 1,908 8,729 8,749 
Wed., Aug. 22......17,250 2,762 11,552 13,853 
Thurs., Aug. 23....10,508 6,045 11,726 11,908 
Del., BOR. Dh .<csve 11,285 4,199 14,284 6,142 
Gas., AME. 2hc..sxcs Ge 700 = =7,000 10,000 
Total this week....76.405 19,963 70,987 65,893 
Previous week . 63,762 30,139 65,497 53,761 
2 rer 44,843 i 724 304,654 77,818 
Two years ago...... 46.681 8,580 114,596 95,777 
SHIPMENTS. 
Conte. Calves. Hogs. Sheep. 
Mon., Aug. 20 2 2,983 751 
Tues., Aug. 74 786 752 
Wee., BUR Diocccis 3 21 1,369 1,778 
Thurs., Aug. 23..... 5 66 1,645 2,1¢9 


Fri., Aug. 24 hes vd 
a” a 





172 13482 «2189 
5 OO ye 








Total this week....13,261 585 8,415 7,639 
Previous week ..... 11,277 523 11.958 5,911 
Ey .) eee 802 140 11,777 18,561 
Two years ago..... 12,512 550 9,946 19,180 


Total receipts for month 


and year to Sept. 1, 
with comparisons: 


—September— — Year ——— 

1934. 1933. 1934. 1933. 
ee 41,1938 2,355 1,778,929 1,304,087 
Se lle 12,515 1,034 512,490 305,097 
BD. v.0:0<.0:0 «0% 37,623 89,945 4,331,364 4,847,732 
oe ee 26,953 13,025 1,813,042 2,325,251 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 

Week ending Sept. 1. ay 4 $7.45 $2.00 $ 6.25 
Previous week ...... 6.70 2.25 6.60 
: Ree 4 3.75 2.35 6.20 
ES Seer 7.70 4.10 2.00 5.50 
ED iia ieee eset egcas chet 8.95 5.85 1.50 6.20 
BE encecincnce acess 10.50 10.00 3.25 8.60 
BD. che Caiiys eitirwe ai 14.00 10.35 4.75 13.10 
Ay, 1929-1933.....$ 9.40 $ 6.80 $2.75 $ 7.90 


SUPPLIES FOR CHICAGO PACKERS. 





Cattle. Hogs. Sheep. 
*Week ended Sept. 1....+37,279 60,605 54,623 
Previous week ...... 31,400 282,500 .200 
2 34,169 104,650 77,297 
| 31,801 909 7.909 
EE. Snéihduinvehewawewaded 34,546 82,941 75,330 
} RR ea ee oe = 35,121 115,990 60,896 
BOE winch nhew eva ceedand 34,332 62,562 58,608 
+Does not include 28.125 cattle and 14,811 
calves bought for F. S. R. C. 
*Saturday, Sept. 1, 1934, estimated. 


HOG RECEIPTS, WEIGHTS AND PRICES. 


Receipts, average weights, and top and average 
prices of hogs with comparisons: 





No. Avg. — Prices. — 

Rec'd wai. Top. Avg. 

*Week ended Sept. 1.. 71,000 252 $ 8.05 $ 7.45 
Previous week ....... 60,497 251 7.50 6.70 
933 . ‘owed .304,054 256 4.55 3.75 
1932 124,596 262 4.85 4.10 
BEE, “hea 0ccmphed cme 107,335 244 6.85 5.85 
BED: 096-00 0cnween tueee 1,609 255 11.65 10.00 
PTT. en 138,074 257 12.00 10.35 
Av. 1929-1933....... 195,100 254 $ 8.00 $6.80 


*Receipts and average weights, Saturday, Sept. 
1, 1934, estimated. 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal in- 


spection for week ended Aug. 31, 1934: 

Wook cmtlie® Amp. GB. os0 ccc os Kcoceec cue 64,602 
PE WRG ois00: v2 tnbregeaccshichneenn i 
err. ee ee ee 114,311 
EE hcg Sbbedccckecedyeccdotey renee ae eres 4 





DROUGHT FEED SUPPLIES. 


Plans have been made for close co- 
operation between the government and 
the livestock feed trade, to insure an 
adequate supply of feeds at equitable 
prices in drought areas during the com- 
ing winter. 

It is the government’s intention to 
handle the problem through established 
commercial agencies. The plan pro- 
vides for strict vigilance on the part of 
the trade itself to prevent profiteering, 
and unwarranted speculative price ad- 
vances, and to assist in equalizing dis- 
tribution. It is indicated that if the 
trade should be unable to prevent or 
curb these practices, the government 
may take action. Following conferences 
with nationally-known leaders of the 
grain and feed trades, the Agricultural 
Adjustment Administration plans to 
establish a clearing house for handling 
all information on availability, sale and 
purchase of hay and other feeds. 


oe 


DROUGHT RELIEF IN CANADA. 


Western Canadian provinces are seek- 
ing drought relief from the Dominion 
government, asking that 125,000 head 
of cattle in those provinces be lifted 
off the market. Of this number it was 
recommended by the Western Canada 
Livestock Union that 60 per cent be 
processed and sold as boneless beef, 
approximately 25 per cent used as feed- 
ers in various districts and 15 per cent 
slaughtered and used for feeding tank- 
age. About 75,000 head of these cattle 
would come from Saskatchewan, 20,000 
from Manitoba and the balance from 
Alberta. 


WORLD HIDE SITUATION. 


World demand and supply of cattle 
hides in 1933 were much larger than in 
the preceding year, according to the 
U. S. Department of Commerce. Pro- 
duction of hides in that year totaled 
80,090,000 pieces, an increase of more 
than 6% per cent, while consumption 
was 73,102,000 hides, an increase of ap- 
proximately 11 per cent over 1932. 

British India was the largest pro- 
ducer of hides during the past year and 
accounted for almost 19 per cent of the 
total. Most of the hides produced in 
India are exported, but there is a con- 
siderable waste in Indian production as 
many of the available supplies are not 
collected. 

More than 13,000,000 hides were pro- 
duced in the United States during 1933, 
which was equal to almost 16% per 
cent of the total world output, while 
Russia ranked as the third leading pro- 
ducer with a production slightly great- 
er than 10,170,000 hides, it was stated. 

Besides being the second most im- 
portant hide-producing country, the 
United States was the largest con- 
sumer in 1933, absorbing approximately 
15,500,000, or slightly more than 22 
per cent of the total world production. 
Increased activity in the United King- 
dom and reduced leather production in 
Germany resulted in the former coun- 
try replacing the other as the second 
most important user of hides. The 
United Kingdom consumed 15 per cent 
of the world’s hide consumption in 1933 
while Germany accounted for slightly 
less than 15 per cent. France con- 








PACKINGHOUSE BY-PRODUCT YIELDS. 


The estimated yield and production 


of by-products from slaughters under 


federal inspection in June, 1934, with comparisons: 


Average wt. Per cent of 
per animal. live weight. ——— Production 
Sei x B ni x Sa en 3 * we 
"Ss 2 RS 8 AB os 3 8 283 
; 7} > fe > 
= SS 7 we. 4 e 82 
=> 6 as 223 2o% s & BES 
Son = =on = som SPO = = Lan 
Se = -=—- = aaa Sor La) » ahr | 
Lbs. Lbs. Pet. Pct. M Ibs. M Ibs. M Ibs. M Ibs. Pct. 
Edible beef fat'........35.15 31.47 3.71 3.46 330,476 26,645 27,173 25,962 97.44 
Edible beef offal....... 30.80 29.98 3.25 3.29 89.405 19,922 22,971 24,733 124.15 
Cattle hides .......... 62.69 59.65 6.61 6.55 3, 963 41,234 45, 49,588 120. 
Edible calf fat'........ 1.42 1.41 -79 .79 7,764 474 528 763 160.97 
Edible calf offal....... 6.24 6.01 3.48 3.37 34,299 2,710 2,739 3,252 120.00 
EMME cccccceseccoceccs 34.47 33.07 15.09 14.58 1,603,637 139,474 171,519 124,069 88.95 
Edible hog offal....... 6.71 6.62 2.94 2.92 311,968 25,626 0,485, 24,836 96.92 
Pork trimmings ....... 14.72 15.49 6.48 6.83 115 55,101 71,808 658,114 105.47 
Inedible hog grease*.... 2.83 2.77 1,24 1.22 132,217 10,644 12,861 10,425 97.94 
Edible sheep fat'....... 1.67 1.45 2.04 1.92 ° 2,191 2,308 1,823 83.20 
Edible sheep offal...... 2.00 1.91 2.44 2.53 33,363 2,838 2,918 2,401 84.60 
1Unrendered. 2?Rendered. 


Grinding 





capacities 
per hour. 
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Crachlings, Bones, 
Dried blood. lanhage. 
and other By-Products 


P ays Mo VPC... the Sedman Way 


TEDMAN’S 2-Stace Hammer 

Mills reduce cracklings, ex- 
peller cake, bone, meat scrap, 
dried blood, etc., to any fineness 
desired—in one operation—by the 
2-Stace method. of grinding. Nine 
sizes—requiring 5 to 100 H.P.— 


TEDMANS wackine Works 


4urora, INDIANA-— wu.s.aA. 





tinued as the fourth most important 
user of hides in 1933, consuming 8,187,- 
000, which was equal to more than 1} 
per cent of world consumption during 
the year, statistics show. 


oo. 
N. Y. HIDE FUTURE PRICES, 


Saturday, Sept. 1, 1984—No session, 

Monday, Sept. 3, 1934—Holiday. 

Tuesday, Sept. 4, 1934—Old Con- 
tracts—Close: Sept. 5.55n; Dec. 6.05n; 
Mar. 6.20n; sales none. Closing 15 
lower. 


Standard—Close: Sept. 17.25@7.35; 
Dec. 7.51@7.60; Mar. 7.85@7.92; June 
8.13@8.18; sales 20 lots. Closing 12@ 
15 lower. 


Wednesday, Sept. 5, 1984—Old Con- 
tracts—Close: Sept. 5.80@6.40; Dee. 
6.10n; Mar. 6.25n; sales none. Closing 
5@25 higher. 


Standard—Close: Sept. 7.35b; Dee. 
7.60@7.66; Mar. 7.94@7.97; June 8.23 
sale; sales 38 lots. Closing 9@10 high- 
er. 


Thursday, Sept. 6, 1934—Old Con- 
tracts—Close: Sept. 6.15@6.70; Dee. 
6.65@6.75; Mar. 6.80n; sales 3 lots. 
Closing 35@55 higher. 


Standard—Close: Sept. 7.45n; Dec. 
7.70@7.75; Mar. 8.00@8.10; June 8.35 
sale; sales 90 lots. Closing 6@12 high- 
er. 


Friday, Sept. 7, 1934—Old Contracts 
—Close: Sept. 6.50@7.00; Dec. 6.90@ 
7.30; Mar. 7.05n; sales none. Closing 
25@35 higher. 


Standard—Close: Sept. 7.65n; Dee. 
7.90@8.00; Mar. 8.25 sale; June 8.58 
sale; Sept. (1935) 8.80@8.90; sales 11 
lots. Closing 20@25 higher. 


fe -- 
DROUGHT CATTLE PURCHASES, 


Farmers in 20 Western drought- 
stricken states have received more than 
32 million dollars in payment for 
drought cattle purchased by the AAA 
and turned over to the Federal Surplus 
Relief Corporation for processing for 
relief distribution. Exact total of pay- 
ments was $32,378,396 up to August 
25. Of this amount, $11,802,524 con- 
stituted benefit payments, and $20,575,- 
872 constituted purchase payments. 


Drought cattle purchases up to Au- 
gust 25 totaled 3,668,369 head. The 
payments made to that date were for 
approximately 2,393,000 head. Theav- 
sinks amount paid per head was around 








500 to 20,000 pounds 
Write for catalog 302. 
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LIBERAL ADVANCES 
ON HIDES and SKINS 


If you are crowded for room or wish 
to hold for a better market, write us. 


CHARLES FRIEND & CO., INC. 


130 N. Wells St. 


WE MAKE 


Chicago, Illinois 


aS. 
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The National Provisioner 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—tThere was a light 
scattered trade in packer hides during 
the week, which was shortened some- 
what by the holiday, but towards the 
close of the week prices firmed up a 
bit, partly due to the advance in prices 
on the Exchange, and light native cows 
moved at a half-cent advance. Trad- 
ing, so far, in the Chicago market 
totals 34,000 big four hides this week, 
with 4,500 more moved by an outside 
independent packer. 


New awards were made this week by 
the F. S. R. C. for the slaughtering 
and processing of drought cattle, under 
which the hides are to be retained by 
the F. S. R. C. and tanned into shoe 
and garment leather and distributed 
through relief channels, so as not to 
compete with commercial leather. The 
hides from animals slaughtered hereto- 
fore are to be handled through the 
usual commercial channels but there is 
a feeling among the trade that packers 
have protected themselves to a consid- 
erable extent on their holdings of such 
hides through exchange operations and 
private bookings, and no one is in pos- 
session of any accurate information re- 
garding the holdings of such hides. 

The heavy hides, including native and 
branded steers, are in light supply and 
demand for these has relieved any pres- 
sure on offerings. Light native cows 
and branded cows constitute the bulk 
of the holdings; extreme light native 
steers have been in good demand and 
stocks are depleted. 

Early in the week one packer sold 
6,000 branded cows at 6c, steady. An 
outside packer also moved 1,000 light 
native cows at 7c, and 3,500 branded 
cows at 64ec. At the close of previous 
week, two outside packers moved 13,000 
heavy and light cows at 7c, and branded 
cows 6c. 

Late this week one packer sold 1,200 
native steers at 9%c steady; also 600 
heavy native cows at 7c, and 6,000 light 
native cows at 7c, steady. Another 
packer moved 5,000 Aug. light native 
cows at 74c, and 5,000 branded cows 
at 6%c, reported to have gone to an 
exchange operator or dealer, both 4c 
up. A third packer sold 3,000 native 
steers at 916c, steady; 1,800 heavy 
Texas steers at 9c, up %c; and 5,000 
light native cows at 7%c, or %c over 
the early market. 

SMALL PAUKER HIDES — Local 
Chicago small packer all-weights are 
being quoted in a strictly nominal way 
around 7c for native steers and cows 
and 6%c for branded; interest in small 
packer take-off has been lacking. 

Local small packer association at the 
close of last week sold 2,000 Aug. light 
native cows at 7c, and 2,000 Aug. 
branded cows 6%4c. 

FOREIGN WET SALTED HIDES— 
Moderate _trade in South American 
market with prices showing a firmer 
tendency. Sales of 8,000 Argentine 
Steers reported early at 51% pesos, 


Week ending September 8, 1934 


equal to 8% @8tic, cif. New York, as 
against 85c paid previous week; 3,000 
frigorifico cows also sold equal to 9% 
@9%c. Later 4,000 LaPlata steers sold 
to United Kingdom at 52 pesos, equal 
to 8%c. 

COUNTRY HIDES—Market remains 
quiet, with trading restricted by the 
inability of collectors to replace their 
holdings at prices comparable with 
those obtainable for tanner descrip- 
tions. Quotations are nominal for the 
most part. All-weights quoted 54@ 
5lée, selected, delivered, trimmed, ac- 
cording to average weight. Heavy 
steers and cows 442@5c, nom. Buff 
weights around 5%c, trimmed. Ex- 
tremes 64 @6%4c, trimmed. Bulls about 
3c, glues around 3%c.  All-weight 
branded 4@4%c, flat, less Chicago 
freight. 

CALFSKINS—Trading late this week 
on packer calfskins in a large way, at 
higher prices. One packer sold 20,000 
Aug. heavy calf 942/15-lb. at 12c¢ for 
northern points and llc for Missouri 
River points. Another packer sold 
30,000 Aug. heavy calf at 12c for north- 
ern points. A third packer sold 6,800 
St. Paul heavy calf at 12c; all these 
sales at half-cent advance. Fourth 
packer sold Aug. calfskins at 12%c for 
northern heavies, llc for River point 
heavies; lights, under 9%-lb., sold at 
10c for northerns and 8c for south- 
erns. These quotations supercede those 
shown in adjoining table. 

Chicago city calfskins, 8/10-lb., sold 
early at 8%c, in combination with the 
10/15-lb. at 9%4c; the lights are quoted 
around 8%c at present; straight car 
10/15-lb. sold later at 942c. Outside 
cities, 8/15-lb., quoted 8%@8%c; 
mixed cities and countries about 7%c; 
straight countries about 6%c. Chicago 
city light calf and deacons sold at 62%c 
late last week. 

KIPSKINS—One packer sold a car 
Aug. southern native kips early this 
week at 844c, and a car southern over- 
weights at 8c, or %c higher basis than 
the sale of northern natives last week 
at 9%c. Later another packer moved 
40,000 Aug. kipskins basis 9%c for 
northern natives; this figure was de- 
clined by one packer, asking 10c. Ac- 
cumulation very light here. 


LATER: One packer sold 9,500 Aug. 
branded kipskins at 7c. 

Chicago city kipskins are quoted 
nominally around 9c at present. Out- 
side cities 814@8%c; mixed cities and 
countries around 7%c; straight coun- 
tries about 6%c. 

Packer regular slunks last sold at 
47%2c, couple weeks back. 


HORSEHIDE S—Market quoted 
around $2.70@2.90 for good city render- 
ers, with mixed city and country lots 
around $2.50, and No. 2’s at 50c less. 


SHEEPSKINS—Dry pelts quoted 8@ 
9c for full wools, short wools half- 
price. Awards were made by the Fed- 
eral Surplus Relief Corporation this 
week for the slaughtering and freezing 
as quarters of 4,500 head of sheep daily, 
and canning of mutton from about 
32,500 head daily, the contracts to cover 
a period of thirty days. Under this 
sheep reduction program, animals unfit 
for food will be condemned and de- 


stroyed on the farms in the drought 
area, while the balance will be shipped 
to packers for processing. According 
to information available, owners will be 
permitted to shear sheep before selling. 
The F.S.R.C. will pull the skins and tan 
the slats, for garment leather, etc., 
such skins and leather to be withheld 
from commercial channels. The mar- 
ket on shearlings continues nominally 
around 35c for No. 1’s, 25c for No. 2’s 
and 15c for clips, some quoting 5c high- 
er. Pickled skins quoted $2.75@3.25 
per doz., representing buyers’ and sell- 
ers’ ideas. Packer spring lambs quoted 
90c per cwt. live lamb, or 65@75c each. 
Outside small packer spring lambs can 
be sold at 40@50c each. 


New York. 


PACKER HIDES—August branded 
steers were cleaned up last week at 
816c for butt branded steers and 8c for 
Colorados, around 11,000 involved; Au- 
gust native steers were sold earlier, 
with market quotable at present around 
942c, or possibly slight better since 
these run mostly heavies at this point. 
No action as yet on September hides, 
with these prices turned down by pack- 
ers. 

CALFSKINS—Market on calfskins a 
bit firmer. Car collectors’ 5-7’s sold at 
75c, or 5¢e over last week; collectors 
talk 95c@$1.00 for 7-9’s, and $1.85@ 
1.90 for 9-12’s. About 3,000 packer 
5-7’s sold at 85c; packers asking $1.10 
for 7-9’s, and $1.95@2.00 for 9-12’s. 
About 2,000 packer 17-lb. up kipskins 
sold at $2.50. 

os 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Sept. 7, 1934, with com- 
parisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. 


Cor. week, 
Sept. 7. week. 1933. 


Spr. nat. 


7 94%@10 94%@10n 13%@l4in 
Hyvy. nat. strs. @9 @ 9% 13 
Hvy. Tex. strs. @ 8% @ 8%n 13 


Hvy. butt brnd’d 


ae ee @ 8% @ 8% 13 
Hvy. Col. strs. @ 8 8 12% 
Bx-light Tex. 


SR dbaeas @ 6% 
Brnd’d cows. 64@ 6% 
Hyvy. nat.cows @7 
Lt. nat. cows 7 @ 7% 


6% 11% 
6% 11% 
Tn 12 


12 
9n 


Nat. bulls .. @ 5% 5% 8% 

Brnd’d_ bulls. @ 5n 5n 8 8i4n 

Calfskina |... 9%@12 9%@U1% 18 @20 
bans ‘ 15 


Kips, nat... @ 9 9% 
Kips, ov-wt.. 8144@ 9n 8i%yax 
Kips, brnd’d. @ im 6%4@ in 12% 
Slunks, reg.. @47% @47% 1.10ax 
Slunks, hrls..30 @40n 30 @40n 50 60 

Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKERS. 
Nat. al-wts.. 64@ 7n 


4 
13n 


QOHAOSH 
a 
@9HHHOSHHHO 


64@ in 11%4%@12 
Branded .... 6 @ 6%4n 6 6%n 11 11% 
Nat. bulls ..5 @5% 5 5% %@ 9 
Brnd’d bulls. @4 444n 8 
Calfskins .-. 84@ 9% Hy 9% 14% qt 


@ 

See 9 8 

Slunks, reg.30 40n 30 @40n 80 90n 

Slunks, hris.20 @30n 20 @30n 35 40n 
COUNTRY HIDES. 


Hvy. steers. 44@ 5n 4%@ in 8%@ 9n 
Hvy. cows .. 44@ 5n 4%4@ in 84@ 9n 
eee @ 5% 54%4n 94%@10 
Extremes ... 6% 6% 6 6% 11 11% 
DEED ce vc cas 3 3% 3 3% 6 6% 
Calfskins ... 6% 6 6% 12 12% 
OS ane 64 6 @6% lL 11% 
Light calf ..25 35n «625 «© @35n «8250 @60n 
Deacons ....25 35n 25 35n 50 @60n 
Slunks, reg.. @1in 15n 20n 
Slunks, hris. @ 5n- @ 5n @ion 
Horsehides ..2.50@2.90 2.50@3.00 3.00@3.75 
SHEEPSKINS. 

Pkr. lambs..65 @75 65 @75 1.20@1.30 
Sml. pkr. 

lambs ....40 S35 40 @50 @85 
Pkr. shearlgs. @35 35 os @80 
Dry pelts ... 8 @9 9 10 12 @15% 
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HJ. MAYER © SONS CO. 


NEVERFAIL never fails to give complete satisfaction. It 
gives superior results in every instance and insures high 
quality. It gives superior flavor because it is a spiced 
cure and gives inimitable goodness to cured meats. 
NEVERFAIL is the answer to all curing problems. Its 
uniformity in use and unvarying results will build sales 
and increase profits. Use it for greater sales! 

Also Manufacturers of the famous H. J. Mayer sausage seasonings 


The Man Who Knows 


Beware of products bearing similar name—only H. J. 
Mayer makes the genuine H. J. Mayer products listed. 





6819-27 S. Ashland Ave. 
Chicago, Ml. 


Canadian Office 
Windsor, Ont. 


The Man You Know 


ed 











made with 





PROFIT ITEMS 








FRANK BAGS 


with your own 
identifying mark! 


A distinctive stripe of color on FRANK 
BAGS adds distinction and attractive- 
ness, cuts handling and inventory costs, 
reduces waste. 

FRANK BAGS pay for themselves by 
saving loose links that fall from the 
bunch, give protection against shrink, 
contamination, rough handling, ete. 


Samples gladly sent! 


SIMPLICITY MOULDS 


produce more attractive, fast 
selling loaves and specialties at 
a lower manufacturing cost. 


Let us show you the way 


SAUSAGE MANUFACTURER’S 
SUPPLY CO. 


1208 N. Water St. Milwaukee, Wis. 





WRITE! Lhbs 


— State 1637 ao 
pee 222 West Adams St., Chicago, Ill." 
Selling Agent 
THE ADLER COMPANY 

CINCINNATI 





The World’s Largest Knitters of Stockinette Fabrics 

















BACON SKINNER 


@ | CALVERT 





The figures at the right are the result of 
actual tests made in a representative small 
plant. One girl with a CALVERT Bacon 
Skinner worked in competition with five 
good butchers. In four days, she more than 
equalled the entire weekly production of the 
five men, besides producing a far superior 
product, with less waste fat. If you slice 
500 Ibs. of bacon per week you need this 
machine to cut costs. Write! 








HERE’S PROOF OF SAVINGS MADE! 








DATA 

Salaries of 6 butchers 

($30 each) .._..-..-- $150.00 
Salary of girl 

(Four days). .$13.00 
Interest and de- 

preciation on 

machine .....- .60 





13.60 

WEEKLY SAVING. ..$137.50 
Savings alone pay for machine 
in less than three weeks! 








THE CALVERT MACHINE Co. 1°68 Tne 




















Page 36 


The National Provisioner 


Zrnswads 


oF —. 02 hs Oo Ret RR ot Ooh Oem 


win 
























Lou Housman, of the Brecht Corpora- 
tion, New York City, was in Chicago 
during the past week. 


Ben S. Spearman, secretary of Lykes 
Bros., Havana, leading meat packing 
firm of Cuba, was in Chicago this week. 


President W. W. Woods of the Insti- 
tute of American Meat Packers is tour- 
ing the East in the course of a well- 
earned vacation. 


Dr. W. Lee Lewis, director of scien- 
tific research, Institute of American 
Meat Packers, is spending his vacation 
in Peaceful Valley, Colorado. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 41,197 cattle, 12,471 
calves, 30,786 hogs and 27,997 sheep. 


James A. Gallagher, formerly general 
manager of the San Antonio Meat Co., 
and now manager of the Union Stock 
Yards at San Antonio, Texas, spent sev- 
eral days in town during the past week. 


The death of Mrs. Elizabeth Forster, 
wife of president George Forster of 
Fuhrman & Forster Co., occurred 
Wednesday at her home in River Forest. 
She is survived by her husband, three 
sons and three daughters. 


Provision shipments from Chicago for 
the week ended Sept. 1, 1934, with 
comparisons, were reported as follows: 


Week Previous Same 
_ Sept. 1. week. week, ’33. 


Cured meats, Ibs.. .29,212,000 27,753,000 16,215,000 
Fresh meats, Ibs. ..45,713,000 47,091,000 35,887,000 
BE EG obs decane 8,574,000 6,575,000 5,987,000 


Friends of George Moeser, well- 
known chief engineer of Jacob E. 
Decker & Sons Company, Mason City, 
Iowa, were shocked this week to learn 
of an automobile accident which re- 
sulted in the death of Mrs. Moeser and 
of Charles Dawson, traffic manager of 
the company, and the serious injury of 
Mr. Moeser. 


Old-timers in the packing industry 
learned this week of the death of 
Arthur Anderson Fowler, son of the 
late Anderson Fowler, of the old firm 
of Fowler Bros. and the Anglo-Ameri- 
can Provision Co. The late Sam Mc- 
Clean, president of the National Pack- 
ing Co., and John W. Hall worked as 
office boys for Anderson Fowler, and 
John Hall gave Arthur Fowler his first 
lessons in the packing business. 

——— fe 


SUPERIOR PACKING EXPANDS. 

The Superior Packing Company, 
Chicago and St. Paul, Minn., pone 
ing two new buildings to the St. Paul 
plant. One building will be two stories 
and basement, providing for offices on 
the second floor, beef coolers on the 
first floor and hide cellars in the base- 
ment. The other building will be 161 
ft. x 100 ft. and will house the garage 
and boiler and engine room. The com- 
pany is now slaughtering over 1,000 
cattle weekly. Ira Lowenstein is presi- 
dent of the company, with headquar- 
ters at Chicago. 


Week ending September 8, 1934 


CHICAGO SECTION 


BEEF AND MUTTON AWARDS. 


Awards were made by the Federal 
Surplus Relief Corporation on Septem- 
ber 5 for the slaughtering and pro- 
cessing of cattle, calves and sheep from 
emergency drought areas. These cover 
a period of 30 days. Cattle and calf 
awards are largely a continuation of 
those previously made but the awards 
for slaughtering sheep, canning roast 
mutton and freezing surplus carcasses 
are the first of this kind that have 
been made. 


Cattle awards made under schedule 
95 call for the processing of approxi- 
mately 34,500 head daily; for slaugh- 
tering and chilling as quarters, beef 
from 2,915 cattle daily; canning beef 
from about 39,000 head daily. This 
schedule includes also slaughter and the 
processing of boned veal from about 
17,300 calves daily; slaughtering and 
chilling as veal sides about 3,300 head 
daily and canning veal from about 
19,000 calves daily. 

Sheep and mutton awards were made 
under schedule 94 and total approxi- 
mately 36,600 head daily. Canning 
operations will include about 37,000 
head daily. The product will be canned 
as roast mutton and no livers, kidneys, 
or kidney fat will be included. By- 
products will remain the property of 
the slaughterer, with the exception of 
the pelts, which remain the property ot 
the government and will be handled on 
contract by the slaughterer. 

Slaughtering of government-owned 
cattle and calves was extended to a 








Corn-Hog Payments 
Exceed 55 Millions 
LMOST one-half the estimated 


first installment of $133,000,000 
now has been paid to producers par- 
ticipating in the corn-hog program, ac- 
cording to Dr. A. G. Black, chief of the 
corn-hog section of the Agricultural 
Adjustment Administration. Disburse- 
ments to date total over $55,000,000. 
The number of checks on which the 
payments were made totals 566,587. 


Contracts are now being received in 
Washington by the rental benefit audit 
section of the Agricultural Adjustment 
Administration at a rate of over 100,- 
000 a week. Approximately 657,690 
contracts had been received and re- 
leased for payment up to August 30. 
This number represents approximately 
55 per cent of the total of 1,200,000 
contracts signed by corn-hog producers. 

Up to August 30 over 123,081 early 
payment contracts had been received 
from 491 counties in 17 states. Re- 
ceipts of regular payment contracts 
totaled 534,609. Contracts of this type 
have now been apvroved for payment 
to 1,249 counties in 38 states. 


number of other points in the new con- 
tracts. More than 55 points now are 
killing cattle for the government. The 
following points will slaughter or can 
sheep and goats; Chicago, Indianapolis, 
Boston, Mass., Portland, Ore., Seattle, 
Wash., Los Angeles, Cal., San Francis- 
co, Cal., Tacoma, Wash., Oakland, Cal., 
and San Antonio, Texas. 


Contracts for slaughtering and bon- 
ing beef have been awarded to the fol- 
lowing packers: Armour and Company, 
Chicago, Kansas City, Omaha, St. 
Joseph, Sioux City, East St. Louis, In- 
dianapolis, St. Paul, Milwaukee, Fargo, 
Huron, Ft. Worth, Oklahoma City, 
Denver and Spokane; J. H. Belz Pro- 
vision Co., St. Louis; Walter Bristol, 
Clarkston, Wash.; Granston Dressed 
Meat Products Co., Pawtucket, R. L.; 
Cudahy Packing Co., Omaha, Kansas 
City, Sioux City, Wichita, St. Paul, 
Denver, Los Angeles and San Diego; 
Jacob Dold Packing Co., Buffalo; Drum- 
mond Packing Co., Eau Claire, Wis.; 
Dubuque Packing Co., Dubuque, Ia.; 
Eckert Packing Co., Henderson, Ky.; 
nt Packing Co., Seattle; Geo. A. Hor- 
mel & Co., Austin, Minn.; Hunter Pack- 
ing Co., East St. Louis; Hygrade Food 
Products Corp., Chicago, Detroit, Buf- 
falo, New York, Pittsburgh and Wheel- 
ing; Illinois Packing Co., Chicago; 
Jones-Chambliss, Jacksonville, Fla.; E. 
Kahn’s Sons Co., Cincinnati; Kingan & 
Co., Indianapolis and Richmond, Va.; 
Krey Packing Co., St. Louis; Lake Erie 
Provision Co., Cleveland; Leebt Bros., 
Inc., Pawtucket, R. I.; John Morrell & 
Co., Ottumwa and Sioux Falls, S. D.; 
Ohio Provision Co., Cleveland; The 
Provision Co., Columbus, Ga.; Rath 
Packing Co., Waterloo, Ia.; San An- 
tonio Meat Co., San Antonio; Sieloff 
Packing Co., St. Louis; Superior Pack- 
ing Co., Chicago and St. Paul; Swift & 
Co., Chicago, Milwaukee, St. Paul, 
Winona, Sioux City, Omaha, Des 
Moines, St. Joseph, Kansas City, St. 
Louis, East St. Louis, Detroit, Cleve- 
land, Buffalo, Harrisburg, New York, 
Baltimore, Somerville, Fort Worth, 
Denver, San Francisco, Portland, Wat- 
ertown, Harrison, N. J., Moultrie, Ga., 
Atlanta, Nashville, and Montgomery, 
Ala.; Tovrea Packing Co., Phoenix, 
Ariz., and Anaheim, Calif.; Wilson & 
Co., Chicago, Cedar Rapids, Kansas 
City, Albert Lea, Minn., Oklahoma City, 
Los Angeles and New York City. 


The following packers have been 
awarded contracts to slaughter, quar- 
ter and chill: Armour and Company, 
Chicago, Kansas City, Omaha, St. 
Joseph, Sioux City, East St. Louis, In- 
dianapolis, St. Paul, Milwaukee, Fargo, 
Huron, Ft. Worth, Oklahoma City, Den- 
ver and Spokane; Carstens Packing Co., 
Tacoma; Cranston Dressed Meat Prod- 
ucts Co., Pawtucket; Gotham Packing 
Co., Brooklyn; Greenwald, Inc., Balti- 
more; Hunter Packing Co., East St. 
Louis; E. Kahn’s Sons Co., Cincinnati; 
Leebt Bros., Inc., Pawtucket, R. L,; 
Nagle Packing Co., Jersey City; Wil- 
son & Co., Chicago. 


With a few exceptions all of the 
packers awarded contracts to slaughter 
and bone beef and to slaughter and 
chill quarters will also freeze and store 
boned meat and quarters. 


Packers awarded contract to bone 
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the Why of Quality 


The protection of quality in our chili starts 
in the field . . . the best land . . . produc- 
ing the largest, heaviest meated pods... 
with finest flavor and texture . . . scien- 
tific dehydrating at the proper stage, 
retaining the fine flavor . . . warehousing 
under most sanitary conditions . . . most 
careful attention to grading, cleaning and 
milling . . . with modern equipment and 
plant . . . insuring sound chili of utmost 
cleanliness, purity and uniformity year 
after year, regardless of market condi- 
tions. The quality never changes. 


There is as much difference between our 
“Standardized Quality’’ and haphazard 
cut price chili as there is between the 
well bred hog from pedigreed stock and 
the razorback. 

















Can you afford to take a chance with 
chili, ground without these precautions 
from odd lots of unknown origin picked 
up at random? 


Quality seasoning builds sales 


Used extensively by I. A. M. P. members. 


Chili Powders Chili Peppers 
K Special: X5 SS: CS: 
Fey. Mexican: Fey. Mexican: 


No. | Mexican No. | Mexican 





Order today 


CHILI PRODUCTS CORPORATION, LTD. 
1841 East 50th St, LOS ANGELES, CALIF. 


rf g 
Chicago s “ANAND Kansas City 


Za 
160 E. Illinois 7 CHILI POWDER re) 215 Pershing 
Street , CHILI PEPPER » Read 


“QUALITY 


4naets-° 
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FINEST IN STOCKINETTE FOR 26 YEARS 








HAM BAGS 


Made in all styles, to 
fit any smoked meat 
cut from the smallest 
butt to the largest 
ham. They improve 
the appearance, qual- 
ity and flavor of the 
product; reduce shrink 
greatly! Lowest prices 
obtainable, quality con- 
sidered. 





Wri 


ASK OUR SERVICE 
DEPARTMENT! 


To save money on stockinette, 
consult the Wynantskill Sery- 
ice Department. Special prob- 
lems of stockinette processing 
are gladly solved at no cost to 
you, and the recommendations 
of Wynantskill service men 
may be had without obligation. 
You get the benefit of 26 years 
experience at no cost—experi- 
ence that can help you cut 
stockinette costs: 


Write for details 
BEEF — HAM — SHEEP 


LAMB—BACON—FRANK 
and CALF BAGS 





te for Samples 


TROY 
oe N.Y 











1415-25 W. 








A Flavorable Food Talk 


GENUINE 


CARUIGRIUICE 





Fine for Canned Foods 
Excellent for Meat Seasonings 
Perfect for Salad Dressings 
Use the PURE JUICE 


It is more desirable 
We Produce Onion Juice Also 


SEASLIC, Ine. 











37th Street, Chicago, Ill. 





————— 
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No. 3 Special 


Meat Grinder Plates 
FOR PROCESSING 


CANNED MEAT 
Can Be Furnished in Any 


Size or Style Holes 


Send for Catalog and Price List 
The Specialty Manufacturers Sales Co., 2021 Grace Street, Chicago, III. 








No. 6. 1” Square Holes 


Reversible 
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ings 


1gs 


o, Ill. 














—————————— 





frozen beef are Armour and Co.; Car- 
stens Packing Co., Tacoma; Cranston 
Dressed Meat Products Co., Pawtucket; 
Gothan Packing Co., Brooklyn; Hunter 
Packing Co., East St. Louis; Leebt 
Bros., Inc., Pawtucket, R. I.; E. Kahn 
Sons Co., Cincinnati; Nagle Packing 
Co., Jersey City; Wilson & Co., Chi- 
cago. 

The following firms will can beef: 
Armour and Company, Chicago and 
Kansas City; Blue Bonnet Canning Co., 
San Antonio, Tex.; Burnham & Morrill, 
Portland, Me.; Vette & Zunker, Chi- 
cago; College Inn Food Products Co., 
Chicago; Crosse & Blackwell, Balti- 
more; Cudahy Packing Co., Kansas City 
and Los Angeles; Derby Food Products 
Corp., Chicago; Jacob Dold Packing 
Co., Buffalo; Fairmont Canning Co., 
Fairmont, Minn.; Foell Packing Co., 
Chicago; Leonard Frank & Co., St. 
Paul; Frederick City Packing Co., Fred- 
erick, Md.; Green Canning Co., Chi- 
cago; Hauser Packing Co., Los An- 
geles; Geo. A. Hormel & Co., Austin; 
Hunter Packing Co., East St. Louis; 
Hygrade Food Products Co., Chicago; 
Illinois Meat Co., Chicago; Jones- 
Chambliss, Jacksonville, Fla.; Kingan 
& Co., Indianapolis; Libby, McNeill and 
Libby, Chicago, Blue Island, IIl., Lake 


Mills, Wis., Colby, Wis., Dorchester, 
Wis., Boston, Moultrie, Ga., Fort 
Worth, Washington, IIl., Portland; 
Mandarin Food Products, Los Angeles; 
Minnesota Valley Caning Co., Le Sueur, 
Minn.; John Morrell & Co., Ottumwa 
and Sioux Falls; National Fruit Can- 
ning Co., Seattle; Rath Packing Co., 
Waterloo, Ia.; Ratliff Pure Food Prod- 
ucts Co., Fort Worth; Ready Foods 
Co., Seymour, Wis., and Eden, Wis.; 
Republic Food Products Corp., Chicago; 
Rival Packing Co., Chicago; Ruther- 
ford Food Products, Kansas City; G. S. 
Suppiger, Belleville, Ill.; Thrift Pack- 
ing Co., Dallas; Thomas Packing Co., 
Frederick, Md.; Tovrea Packing Co., 
Phoenix, Ariz., and Anaheim, Calif.; 
United Packers, Chicago; Wilson & Co., 
Chicago, Kansas City, Oklahoma City 
and Los Angeles. 


Contracts for slaughtering and bon- 
ing veal have been awarded to Armour 
and Company, Chicago, Kansas City, 
Omaha, St. Joseph, Sioux City, East 
St. Louis, Indianapolis, St. Paul, Mil- 


waukee, Fargo, Huron, Ft. Worth, 
Oklahoma City, Denver and Spokane; 
Walter Bristol, Clarkston, Wash.; 


Cranston Dressed Meat Products, Paw- 
tucket, R. I.; Cudahy Packing Co., 
Omaha, Kansas City, Sioux City, 


Wichita, St. Paul, Denver, Los Angeles, 
and San Diego; Frye Packing Co., 
Seattle; Geo. A. Hormel & Co., Aus- 
tin, Minn.; Hunter Packing Co., East 
St. Louis; Kingan & Co., Indianapolis, 
Ind.; Krey Packing Co., St. Louis; Lake 
Erie Provision Co., Cleveland; Leebt 
Bros., Inc., Pawtucket; J. T. ” MeMil- 
lan Co., St. Paul; John Morrell & Co., 
Ottumwa and Sioux Falls; Ohio Pro- 
vision Co., Cleveland; Rath Packing 
Co., Waterloo; Sieloff Packing Co., St. 
Louis; Theurer-Norton Packing Co., 
Cleveland; Wilson & Co., Chicago, 
Cedar Rapids, Kansas City, Albert Lea, 
Oklahoma City and Los Angeles. Prac- 
tically all of these concerns will freeze 
and store boned veal. 


Veal will be canned by the following: 
Armour and Company, Chicago; Cudahy 
Packing Co., Kansas City and Los An- 
geles; Geo. A. Hormel & Co., Austin; 
Hunter Packing Co., East St. Louis; 
Kingan & Co., Indianapolis; John Mor- 
rell & Co., Ottumwa and Sioux Falls; 
Rath Packing Co., Waterloo; Ready 
Food Products Co., Seymour, Wis., and 
Eden, Wis.; Rutherford Food Products 
Corp., Kansas City; Sterling Packing 
Co., Chicago; G. S. Suppinger, Belle- 
ville, Ill.; Wilson & Co., Kansas City, 
Oklahoma City and Los Angeles. 








ARCHITECT 


PACKING PLANTS _- 


H. P. HENSCHIEN 


Established since 1909 
PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 

59 E. Van Buren St., Chicago, Il. 














15-19 Brook St. 





WESTON TRUCKING & FORWARDING CO., Inc, 


Specializing in the Distribution of Packing- 
house Products in the Metropolitan Area. 


Refrigerated Service 
Jersey City, N. J. 

















F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 














723 West Lake Street 





HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 





Chicago 








: e THE CUDAHY PACKING Co. 


Importers and Exporters of 


Selected Sausage range 
221 North La Salle Street 


Chicago, U. S. A. 











Week ending September 8, 1934 


enema —eme 
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*“HALLOWELL” 





Pat. Applied For 


Fig. 1240-“*Hallowell’’ Sausage - 
Stuffing Table 
Top is made either of Monel Metal, usually 15 gauge, 


or of 12 gauge steel, hot dipped galvanized; dished 
toward center to help draining. 


Flanges on sides 1” high. 

Stuffer end extends about 20” beyond body of table. 
Pipe Legs have adjustable ball feet. 

Strongly braced and welded throughout. 


Get BULLETIN 449 








SAVE TRUCKS—SAVE FLOORS 
WITH NEW WHEELS 








Floor trucks, trailers, have double life with new wheels, 
With rubber tires—noiseless—power saving—they can 
be applied to almost every service. 

Made to fit old axles or complete with roller bearings 
and new axles. 

They modernize old equipment at low cost. Ask for 
Bulletin A-521-N. 


ELECTRIC W 

















STANDARD PRESSED STEEL 


NDA col®] 


BOSTON JENKINTOWN, PENNA. NEW YORS 


CHICAGO 


DETROIT Box 550 ST.LOVIE 





























Vapor Brush 





Economical. This portable 

cleaning device is fast, thorough, 

saves labor, water and detergent 

—and does a 100% cleaning job. 
Ask for circular. 

















W. Vist St. at Millcreek, Carthage, 


N. Ransohoff, Inc., Cincinnati, 0 

















eS AY? 
© Deacock Brand 


HN} — PACKINGHOUSE SPECIALTIES 





QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


p WJ Stange Co 


SIN if CHICAGO 
N AN) WS =: 

















Meets All Water Cooling 
Requirements of the Small 
Refrigerating Unit 


Here is a small forced draft 
tower equipped with the highly 
efficient Marley patented spray 
nozzles, quiet Marley Multi-blade 
fans, effective Marley zig-zag 
drift eliminator; and so designed 
as to occupy small space and 
operate efficiently under low 
pumping pressures. Small re- 
frigerating unit operators write 
for full details. 
THE MARLEY CO. 

1915 Walnut Kansas City, Mo. 


Indoor Type Forced 
MARLEY Draft Cooling Tower 
































INCREASE REDUCE 
EFFICIENCY COSTS 
Use these Machines 
| EEE AD 
Pork Scribe Saw Ham Marking Saw 
Beef Scribe Saw Rump Bone Saw 


Combination Rump Bone Saw & Carcass Splitter 
Fat Back Splitter Kosher Chuck Saw 
Hog Back Bone Marker 


BEST © DONOVAN 


332 S. Michigan Ave. Chicago, Illinois 














The National Provisioner 


a 


aR > Gabry 


! 


—S es TA 








RS 


rings 


. for 








draft 
ighly 
pray 
blade 


Saw 
W 
litter 
Iw 


N 


incis 








eee 


CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, SEPTEMBER 1, 1934. 





Open. High. Low. Close. 
LARD 
Sept. ..---$9.15-9.20 9.20 9.15 9.17% 
a... :. aa 9.30 9.25 9.2714 
OP. scccce ses eves wees 9:35n 
ME. essere 9.50 9.50 9.42% 9.42% 
See 9.55-9.60 9.60 9.5214 9.52%, 
CLEAR BELLIES— 
Sept. ..-++ see. eae ces 13.50b 
a invees 13.70 eae 13.70 

MONDAY, SEPTEMBER 4, 1934. 
HOLIDAY—NO MARKET. 
TUESDAY, SEPTEMBER 5, 1934. 
LARD— 
Sept. ...-- 9.20 9.25 9.17% 9.25 
——ar 9.3214-35 9.35 9.27% 9.32% 
Te. ceces sen 2 eae 9.3714n 
Dec. ....-- 9.40 9.42% 9.37% 9.40ax 
RE 9.50-521%4 9.5214 9.4714 9.5244ax 
CLEAR BELLIES— 
Bept. 2.205 sees re caus 13.50ax 
eer 13.70 es 13.70 
WEDNESDAY, SEPTEMBER 6, 1934. 
LARD— 
Sept. ..... 937% 9.40 9.37% 9.40b 
Serer 9.37% 9.45 9.37% 9.45b 
MS s6%eee 48 es ones ee 9.4714b 
Dee. secces 9.50 9.57% 9.50 9.5714-55 
re 9.55-571%4 9.67% 9.55 9.65b 
CLEAR BELLIES— 
Sept. .....13.50 13.62% 13.50 13.621%4b 
WE cksces wees aves eka 3.75b 
THURSDAY, SEPTEMBER 7, 1934. 

LARD— 
Sept. ..... 9.45 9.47% 9.40 9.40b 
Gi. ceccve 9.55 9.55 9.50 9.50b 
BGs <occve toes s0ce eins 9.55b 
eee 9.62% 9.65 9.60 9.60b 
TER. .cccce 9.70-72% 9.75 9.6714 9.70ax 
CLEAR BELLIES— 

Sept. ... dinpie eeee 13.62%n 
rer 13.7 15 oe 13.75b 
FRIDAY, SEPTEMBER 7, 1934. 

LARD— 

a ah een 9.40ax 

le access ue 9.50 9.47% 9.50b 

Nov. eon ace pale 9.55n 

ES 9.60 9.55 9.60 

Me ican 67 % 9.70 9.65 9.70 

CLEAR BELLIES 

Pe eee eee cove 13.62%n 

Ge. wscces 13.75 13.75 13.70 13.70b 
Key: ax, asked; b, bid; n, nom; , split. 

fo -— 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Sept. 1, 1934, to Sept. 5, 1934, totaled 
1,456,498 lbs.; tallow, none; greases, 
none; stearine, 34,400 lbs. 


Exports of lard from New York City, 


Aug. 1, 1934, to Aug. 31, 19384, totaled 
8,121,029 lbs.; tallow, none; greases, 
4,000 lbs.; stearine, 109,200 lbs. 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 
2407 SOUTH LA SALLE STREET 


CHICAGO, ILL 





Week ending September 8, 1934 








CASH PRICES. 


Based on actual carlot trading Thursday, 













September 6, 1934 
REGULAR HAMS. 

Green. *g.P. 
, MECC CORT Ce ee ee 16% 164 
ag MEET POOR Pee rE 16% 16 
ME Gk tcc canedccuceurgheses 174%@17% 17 
DE kas ones Ones conitneens bee 174%@17T% 17% 
pe ee err 174%@1T% eves 

BOILING HAMS. 

Green. *38.P. 
errr re ee 17% @17% 16% 
, PR ereret eet re 174%y@17T% 16% 
SED . ce20etaaveseniweee sc eve 174%@17T 16% 
po ee 174¥@17 cove 

SKINNED HAMS. 
*S.P. 
18% 
18% 
18% 
18 
16% 
16 
15% 
14% 
4 
138% 
*8.P. 
10% 
10% 
10% 
0 
10 
Short shank %c over. 
BELLIES. 
(Square cut seedless) 
(S. P. %e under D. C.) 
Green. *D.C. 
18% 19% 
18% 19% 
18% 194 
18% 19% 
18% 
18% 18% 
*Quotations represent No. 1 new cure. 
D. &8. BELLIES. 

Clear. Rib. 

SEY SSC ve aduce oat aebacs ein 14% 
BE Knack eaauleon nen Tee ieee 145 
a ee eee 14% 
BEES eae adoro aeainne66eeesgere 14% 144 
_ Serer err 144 14 
ET sch ce pean ee ca aaeen eee 144% 14 
SES esa ep earwe emunaes etek 144% 14 
cn OE SFP SAPs Seners 8 144 14 
Ey ere eer 14 13% 
D. S. FAT BACKS 
BNE ® Bb G6 Ce iseniq are aw Ceres: 6 beh EV OT caine sine 13 
ESS Seer Ne ead aie ey EN 13% 
EEE Semtersessveberesssebasteenseneneedon 18% 
EE Santa oats stiew OOS NEES Eekaep a eae 13% 
SE a chain a toh dinth. ales. 04 0b 0)0'e OW eetaie ernie eee 13% 
BEE cas dadene peace kana e ee Cea aaa 144% 
BED * Hadi 5> Beene de (ac eeenesasens tates 144 
OTHER D. S. MEATS. 
Extra short clears ......... 35-45 144n 
Extra short ribs 35-45 144n 
Regular plates . 6-8 12 
Clear plates - 46 11% 
Ge I 6 os 6 aos =.tkew 11% 
Green square jowls .. er 12% 
Green rough jowls ......... slows 11% 
LARD. 
a ER ere eee 9.50b 
De (ORT DEN ccc calneecivesnsse ees 9.55b 
Refined, boxed, N. Y.—Export.......... tio 
PPP eCererreTererrrey |. 
SE WD “Dinca vd otis-cccadeccneee.eme aie 10.50 
SPICES. 


(These prices are basis f.o.b. Chicago.) 
Whole. Ground 


AVINMSE cccccceve eccvccccceccccccce 7 
SE ee eree rer eae 13 17 
erty re etre. rere 14% 18 
ED ooo. d Seiad .o a/e'ge eanhslolbines's 7 84 
ET eesbatin ee.6\0.4 00 ele pen eees =e 10 
ES Ba acinla <a ei wikepra yieie-sisincs 55 57 
RR ks re ane os 16 
PRE, TAREE cccccvcceccecccesecss 11% 138% 
ES Fae be 22 
LAID EL «Stall do 6.5 6:0!4,6:0l0nw wereeom - 16 


PG, TONE 66 dpe widieds.0 oi vcoipende 21 24 










PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended Sept. 1, 1934: 

PORK. 


Week Week Nov. 1, 
ended ended 1933 to 
Sept.1, Sept.2, ae. 


1934, 1933, 1934, 

bbls. bbls. bbls. 
| CRT Ee 15 148 2,462 
United Kingdom ........ cove wees 1,489 
Comtimemt .cccccccccsese. 15 18 724 
West TAGs ...ccsvcceecs ceo 130 299 


Mibs. MIbs. M Ibs. 


DOD cccesscccccievuce 1,089 1,145 110,023 
United Kingdom ........ 884 830 100,425 
NT Tree 155 315 7,308 
West Indies ............ cone wees 168 
CERNE: oe ciccdcccccvcess ones ene 217 
Other countries ........ weer stems 1,905 

LARD 

Mibs. M lbs. . M Ibs. 

OE nscund sia veegpad 3,787 5,337 325,749 
United Kingdom ........ 3,559 2,742 238,468 
Re te 80 2,335 74,836 
Sth. and Ctl. America... 148 161 8,327 
West Emilee ....cccccvee oon 99 4,001 
Reo re eese 6 
Other countries ......... 29 

TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork, Hams, Lard, 

From Bbls. M lbs. M lbs. 
I Re 6. cckecceniadss 15 479 1,415 
TI, 0.b.cc nc addncdesvacs sons vee 64 
New Orleans ........... raup aan 148 
pr. eer rt err 560 2,160 
Total week ............. 15 1,089 3,787 
Previous week .......... 60 2 623 4,761 
DS WOOD DOD cc ccecccvieics 50 94 5.239 
Cor. week, 1933.......... 148 r "145 5,337 


SUMMARY OF EXPORTS FROM NOVEMBER 1, 
1933, TO SEPTEMBER 1, 1934. 


1933 to 1932 to De- 
1934. 1933. Increase. crease. 
Pork, M lbs. .. 492 1,545 sees 1,053 


Bacon and hams, 
2 Seer 110,023 62,413 47,609 —— 
Lard, M lbs. ..325,749 380,697 «e+. 54,947 





CURING MATERIALS. 



















Cwt. Sacks. 
Nitrite a. soda (Chgo. warehouse 
stoc! 
DS GO 6 BRR Gaines cciecccdn cocecs $9.08 
5 or more bbls. delivered. So season 8.93 
Saltpeter, 1 to 4 bbls. f.o. 
Dbl. refined granulated.... coco Ge 5.90 
Small crystals ...... 7.12 6.90 
Medium crystal 7.50 7.25 
ge crystals 7.87 7.65 
Dbl. era. gran. nitrate of soda 3 3.25 
Salt, per ton, in a pared ft 
GORNMNOEE. 0 cccecccccveccacsccesescoeeoess $6.60 
Medium, air dried.. 9.10 
Welim Gried 2. ccccccccccccccoce 10.60 
Detroit rock carlots, per to " - 6.60 
Sugar— 
w sugar, 96 basis, -e: New Or- 
WORE oc ccccvevecve @3.20 
Second sugar, 90 bas non 
Standard gran., f. @4.75 
Packers’ curing 

f.o.b. Reserve, @4.25 
Packers’ curing 

f.o.b, Reserve, @4.25 








~~ 


CHWABAINIDBHBOGCOCNW 


Prime edible ....ccccscccccccccccccecece 
Prime inedible .......ccccccccccccceseee 
THeaGMght ..ccccccccscccccccccccccccece 
Prime W. S see 
Extra W. S 
Extra lard oi 
Extra No. > lard oil 






RRA RF 





20° neatsfoot oil.... 

Pure neatsfoot oil......... ow 
Special neatsfoot ofl. ........... cee eeees 
Extra neatsfoot oil.............eeeeeees 8% 
No. 1 mentatect Off... .cccvccccseocccesve @ 8% 


Oil weighs 7% Ibs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


a 
*& 
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COOPERAGE. 


Ash pork barrels, black tren hoops.$1.40 1 
Oak pork barrels, black iron hoops. 1.30 1 
Ash pork barrels, guiv. iron hoops. 1.47%@1 
Onk pork barrels, galy. iron hoops.. 1.374%@1. 
2.22 2 

2 

2 


FS 


White oak ham tierces............. 22% 
Red oak lard tierces............66. 1.97% a 
White oak lard tierces............. 2.07%@ 


SSRsses 
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Do You Know How 


to CONVERT as well as to 
MAKE pork cuts that bring 
the best prices? 


Price $6 
Plus postage 25c. 


Flexible Leather: $1.00 
extra. 


This book shows the pork packer how to 
operate to best advantage, how to make 
operations efficient, get highest possible 
yields from products. Discusses important 
factors in departmental operation—has many 
important figured tests for increasing profits! 





CHAPTER HEADINGS 


I—Hog Buying Ii—Hog Killing 
Itl—Handling Fancy Meats 


and Refrigeration 
V—Pork Cutting VI—Pork 
VII—Hog Cutting Tests 
VItI—Making and Converting Pork Cuts 
IX—Lard Manufacture 


XI—Curing Pork Meats 
XII—Soaking and Smoking Meats 
xoo— Fancy Meats 
XIV—Sausage and Cooked Meats 
XV—Rendering Inedible Products 
XVI—Labor and Cost Distribution 
XViI—Merchandising 











You NEED this book for successful operation. It is 
a practical discussion of be~t pork packing methods, 
backed up by extensive te~t figures! 


ORDER NOW! 


Book Department 


THE NATIONAL PROVISIONER 
407 South Dearborn St., Chicago, Ill. 


























Dry skim milk in your sausages, meat loaves 
and other meat products provides these five 
distinct advantages — 

Higher food value, 

Milder and richer flavor, 

Gocd keeping quality, 

Lighter and creamier color, 
Better moisture retention. 

Write for Rulletin No. 801 and learn how these valuable sales 
points are gained without increasing the cost of your products, 
AMERICAN DRY MILK INSTITUTE, Inc. 
Room 1320A, 221 N. La Salle St., Chicago, Il. 
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Backus Baskets for 
Delivering Meats 


Easily cleaned 


Sanitary 


Light enough 
to reduce 
deadweight 


Strong enough 
to stand 


the knocks! 


A. BACKUS, JR. & SONS 


1522 W. Fort St., Detroit, Mich. 


















For Quality Meat 
Products 


KUTMIXER 








Write for 
circular 


THE HOTTMANN 
MACHINE CO. 


3325 ALLEN STREET PHILADELPHIA, PA. 

















CHICAGO: 
Sokol & Company 


i] CINCINNATI: 
Frank Tea & Spice Co. 


DETROIT: 
Asmus Brothers 


PHILADELPHIA: 


SERVICE wows, 


to Meat Packers " Gi2-16 West York St. 





Unequalled quality and perfect uniformity PITTSBURGH: 
of CALVEG Onion and Garlic Powders; Con Yeager Co. 
Pecled Pimiento Flakes; Vegetable ST. LOUIS: 


Meat Loaf Mixture; and Green Bell James H. Forbes 
Pepper Flakes are the reasons why the Tea & Coffee Co, 
well-known distributors at the right handle % 

CALVEG exclusively! ot 
THE BURBANK CORP., Burbank, Calif. 1180 Folsom St. 


———— 
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CHICAGO MARKET PRICES 








































WHOLESALE FRESH MEATS. Fresh Pork, Etc. 
Bee Pork loins, 8@10 lbs. av. @23 @13 
é Carcass f. Picnic shoulders ........ @13 @i7 
Made | ended Cor. week, Skinned shoulders ...... Gist 6 
prime native steers— Sept. 5, 1934. 1933. Ee eee 7 ; 
- 600 - -13Y i@ 14 11%@12 Spare Fibs ....ccccceess 4% 
loaves So. 800 ... "11416 @15 hy Re SR eeoteeee: @13% @ 7 
pte BE. vitotxeteseuns 14 @14% 9%@ 9% Boston butts ........... @ 8% 
e live my Boneless butts, cel 
Good native steers— trim, 2@4 .. @11% 
12 @13 10 @10% Hocks .......... @ 5 
13 @13% 91%4@10 NEE acs deress-40% ‘ @3 
144% @15% 8%@ 9% Neck bones ............ e 1% 
Slip Domes ....cccccccces : 
ae 12 @13 9% G10 od gual } # 
2 @13 9 1 eet batease roweees g rh 
seen Get 13 @14 “ee oo © ------- @ 3 
sle sal ifers, 400-600 ........ 13 @14 9 @l1 MME s.Gyeusvetneeacuses 5 
sodeane a wee .......... 6% @10 © ME IE ik ewiecdeenecceesi @ 3 
. Hind quarters, choice.... @19 @16 SED ' ic wr.couksnbe whew @ 3 
a Ine. Fore quarters, choice.... @12 @ 8 0 a ee % @ 4 
0. 
po, Hil, Beef Cuts. DOMESTIC SAUSAGE. 
eer aa Steer loins, prime unquoted @21 (Quotations cover fancy grades.) 
No. oe D40 D2 
Steer ~— Ne. 5 sesese @37 bts Pork sausage, in 1-Ib. cartons........... @30% 
Steer short loins, prime.unquoted @29 Country style sausage, fresh in links... @22% 
Steer short loins, No. 1.. @50 @25 Country style sausage, fresh in bulk.... @20% 
i Steer short loins, No. 2.. @45 @24 Country style sausage, smoked.......... @24% 
Steer loin ends (hips). @25 @15 Frankfurts in sheep casings............ @22% 
Steer loin ends, No. 2.. @22 @24 Frankfurts in hog casings. . @20 
DR. ces < ciaicaerii @22 @15 Bologna in beef bungs, choice. @17% 
Cow short loins ........ @26 @l4 Bologna in beef middles, choice. * @18% 
Cow loin ends (hips)... @17 @13% Liver sausage in beef rounds............ @l7 
cleaned Steer ribs, prime ...... unquoted @15 Smoked liver sausage in hog bungs..... @20% 
Steer ribs, No. 1 ....... unquoted @12 Liver sausage in hog bungs............. @19% 
: Steer ribs, No. 2 ...... @22 @l4 FEORE GRBOEO co cccccccccccescccccccocces @16% 
itary Cow ribs, No. 2 ....... @12 @l1 New England luncheon specialty........ D241 
sas Cow ribs, No. 3 ........ @10 @10 Minced luncheon specialty, choice....... @19% 
enough Steer rounds, prime . - @7 Tongue SAUSAGE ....... see eee eeeceeeees @25% 
Steer rounds, No. 1 ... @14% @ 6% Blood sausage .......-.-eeeeeeeeereee @17% 
educe Steer rounds, No. 2 .... @l14 @114, SOUSE 20... cece cece cece eee eecereeeeee @ 18% 
weight Steer chucks, prime : - -unquoted @10% Polish sausage ..........+sseeeeeeeeees @19\4 
ae Steer chucks, No. 1 .. @12 @10 
Steer chucks, N @i1 @ 7% DRY SAUSAGE. 
enough Cow rounds @10 @ 6 
tand Cow chucks @ 9 @ 5% Cervelat, choice in hog bungs... @38 
Steer plates @9 @ 8% £‘Thuringer cervelat ........... ‘ oe @1i% 
nocks! Medium plates ......... @7 @ 6 PL nc siitirk sa iile vata eeen es eae'ns @28 
Pe ee sackeees @13 FE ERR Se er @26 
Steer navel ends ....... @ 8 @ 3 iy le A, GE ns 6 nite nienaene<e @34 
VY my Cow navel ends ........ @i7 @10 Milano salami, choice, in hog bungs.... @35 
. @ 6 @ 2% B. C. salami, new condition............ @19 
CR een @4 @ 4 Frisses, choice, in hog middles.......... @32 
Strip loins, No. 1, bnls.. @s80 @40 Genoa style salami. ... 4. .cscccccccccee 
Strip loins, No. 2....... @65 @35 PONG co ccecccccccbcecévchwowccesese @30 
Sirloin butts, No. 1 .... @32 @20 Mortadella, new condition.............. @19 
Sirloin butts, No. 2 .... @30 @i7 Capicola ..ccrcccceccccccccvccceccccces @40 
Beef tenderloins, No. 1.. @70 @50 Italian style hams..............0.se.0. @31 
Beef tenderloins, No. 2.. @60 @45 FRE SN Se we bins b00bn0heebctns ese @34 
 _ aaa @18 @l5 
eee @19 @i4 
Shoulder clods ......... @10 @ 6 SAUSAGE MATERIALS. 
Hanging tenderloins .... @ 7% @ 5% (F.0.B. CHICAGO, carlot basis.) 
Insides, green, 6@8 Ibs. @li1 @10 
Outsides, green, 5@6 Ibs. @ 9 @ 9 Regular pork trimmings................ @15 
Knuckles, green, 5@6 lbs @ 9 @ 9% Special lean pork trimmings............ @16% 
Extra lean pork trimmings............. @19 
BEE GIy GIES 0'< 0:00 45.000 eb be seddeces @13% 
Beef Products. Pork hearts ...... ° @ 4 
Srains ( ees. @7 @ 5 Peek UVES .wncccsccccccvceseescecs ove @ 
| Seared per Pras bee ata @ 6 @ 5 Native boneless bull meat (heavy)...... @ 8% 
haere mais @17 @15 SHANK MORE... ccccccccccccccvcscccece @ 8% 
Sweetbreads ..........., @l1é6 @l15 Boneless Chucks ..........+seeeeseeeees @ 7% 
Ox-tail, per Ib. ........ @ 7 @ 5 Beef trimmings .......scccecescccccecs @ 7% 
Fresh tripe, plain ...... @ 4 @ 34%, Beef cheeks (trimmed).............+.+- @ 6 
Fresh tripe, H. ©. .... @ 8 @ & Dressed canners, 350 Ibs. and up........ 54%@ 6 
| i atelier @13 @12 Dressed cutter cows, 400 Ibs. and up.... 64@ 6% 
el > SERS @ 8 @9 Dr. bologna bulls, 600 Ibs. and up....... 64@ 6% 
af rere rar eee @ 3 
Veal Pork tongue, canner trim, S.P.......... @15% 
Choice carcass .......... 13 @l14 12 @13 SAUSAGE CASINGS. 
MN Wik wicintareniiea% 10 @12 10 @l11 CHI 
Good saddles ........... 13 @17 13 @14 (F.0.B. OAGO.) 
NE IE one. wie oe yas'o1s 10 @12 8 @10 (Prices quoted to manufacturers of sausage.) 
, PA. Medium racks .......... 6 @9 4 @5 Beef casings: 
anor Domestic rounds, 180 pack. @27 
Veal Products. Domestic rounds, 140 pack.......... @40 
a OUTS DOME, Welle cocccsccoccccecs @48 
pune, each ............ @ 7 @s Export rounds, medium............. @40 
ompany Cale — oe eccceeeeee @ 34 @35 Export rounds, narrow.............. @45 
See eee eeeeees @35 @30 ae ne re ese @07 
is No. 2 wenseniis RA ANE RE SERIE os 
NS rere re 1 
pice Co, No, 2 b 10 
Choice lambs ... ' 0. MU 650944660 49 -+-cnesbeseace 
lg ne ais Middles, regular .................. @75 
Choice saddles : @16 Middles, select wide, 2@2% in. diam. ...1.10 
Brothers Medium saddles ||| ** @i16 @l4 Middles, select, extra wide, 2%4 in. and 
Choice fores .......... "| @l2 @12 GVOE ccicecedesvevedeccccesscevcccesece < 
1A: Medium fores .......... q@li @10 Dried bladders: 

o —_ fries, per Ib. .... @26 @25 Te We Is TN a ivcee co vccece cide tan 1.10 
ger, Inc. —_ tongues, per Ib...  @12 @15 TRO EEE, Eos cvdg ice cneaveceas 1.00 
Tork St. mb kidneys, per Ib... @25 @15 gk SS -60 

ic Oe I: Rack 2 wa berene aoe opaies .40 
3 - Mutton. Hog casings: 
ger Co, savy sheep ........... @ 3 @ 3 Narrow, per 100 yds.................00- 2.35 
Light __- SR ERSEegoeN @ 6 @ 6 Narrow, special, per 100 yds...........- 1.90 
Ligh eee @ 4 @ 6 PEE) DONE hse sonteccsocscevaceces 1.80 
He he ao @ 9 @ 8 ee Frere 1.65 
Forbes Lich? RE Beoiainaeicssion @ 2 @ 3 Extra Ws ee Ge PO cc ckcsvcesceens i, > 
ffee Co. vent ND sco os cg eine ce @ i @ 5 Export bungs bebe ost eUeb br eexeneveneces ° 
—— BES, enaceolics @1o @10 Large prime bungs. . nie 
1SCO: a ES eee @ 8&8 @ & Medium prime bungs. 
= >. eee @ 3 @ 3 Small prime bungs... see 
sing Co. ShcP tongues, per Ib... @12 @ 9 EE PPPOE vive owas act's een sceseok : 
som 8t. ep heads, each ...... @i0 @ 8 i pat) a Se ey Se ee eae Dy 
—$—$—$—<—— 


4 Week ending September 8, 1934 
visioner 






SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 


Sannld tind, BGO Giese scvccssecccccescs 
Large tins, 1 to crate... 





Frankfurt style sausage in sheep casings— 


ee ek. EEE ++. 6.50 

PO GHG, BG Gs oo cin ciicviedeccciccviesd 7.25 
Smoked link sausage in hog casings— 

Small tine, 2 to CPAtC........ccccscccccccces 5.75 

SRD GE, BS UG Gs wee cv ceccvesocvccscess 6.50 


DRY SALT MEATS. 


Clear bellies, 18@20 Ibs................ @ 
Clear bellies, 14@16 lbs................ a 
@ 
@ 







Rib bellies, 25@30 Ibs 
Fat backs, 10@12 lbs 
Fat backs, 14@16 Ibs. es 
RP Ceara 
GE WD Ka vwacdewkanetbe bonadewn esas @11% 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 lIbs............ 21 @21% 
Fancy skd. hams, 14@16 Ibs.. ° 







Standard reg. hams, 14@16 Ibs. 20 @20% 
Picnics, 4@8 Ibs., short shank... ae en 
Picnics, 4@8 Ibs., long shank........... 13 13% 
i Le. US eee 24% @25 
Standard bacon, 6@8 Ibs................ 22 @23 
No, 1 beef ham sets, smoked— 
Nee @21 
gL. SRA RRS 18 19 
oe x ee ee 18 19 
Cooked hams, choice, skin on, fatted.. 33 
Cooked hams, choice, skinless, fatted.. 35 
Cooked picnics, skin on, WE onc csi 22% 
Cooked picnics, skinned, fatted......... 22% 
Cooked loin roll, smoked.............+++ 45 


BARRELED PORK AND BEEF. 


Bens: POO, DORNER . « «600105 62,0000 s0:00\0 
Family back pork, 24 to 34 pieces.... 
Family back pork, 35 to 45 pieces.... 
Clear back pork, 40 to 50 pieces...... 
Clear plate pork, 25 to 35 pieces...... 
Brisket pork 
Bean pork 


QHHHHSHHH8 


BERRERBSS 
888338232 





VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. ° eer 







Honey comb tripe. Poo Tt 4 * bbl Coie 
Pocket honeycomb M+ 200-Ib. bbi 3 00 
Pork feet, 200-Ib. bbl........... earaie -. 15.50 


Pork tongues, 200-Ib. bbl. eeee 73.00 
Lamb tongues, short cut, '200-ib. ‘bbl. ....... 40.00 


OLEOMARGARINE. 


White animal fat margarine in 1-lb. 
cartons, rolls or prints, f.o.b, Chicago. @10% 


Nut, 1-lb. cartons, f.o.b. Chicago....... 

Pastry, 60-lb. tubs, f.o.b. Chicago....... 11 
LARD. 

Prime steam, cash, Bd. Trade...... $9.50b 

Prime steam, loose, Bd. Trade...... 9.55b 

Refined lard, tierces, f.0.b. Chicago. . 11% 

Kettle rendered, tierces, f.0.b. Chgo. 12 


Leaf, kettle rendered, tierces, f.o.b. 


MD 5 teacacveandtroubbaemeres 12% 
Neutral, in tierces, f.o.b. Chicago... 12 
Compound, vegetable, tierces, c.a.f... 9% 


OLEO OIL AND STEARINE. 


TABOR CID OTN 0.50 hoteccevecssosesous 10 @10% 
i. ft. ee een 9%@10 
i ee ee 9 @ 9% 
Prime oleo stearine, edible............. 8%@ 9 


TALLOWS AND GREASES. 








Edible tallow, under 1% acid, 45 titre... 64@ 6% 
Prime packers’ tallow............+- eens 5 
wes ES, Be ESO. 0 cece accewes _— 4% 
eh Se ee ae eee a 4 
Choice white grease............. ccceeee SK@ 5% 
Pe ere ee oe 5 
B-White grease, maximum 5% a . 4% 
Yellow grease, 10@15%........ ‘ . 4% 
Brown grease, 40% [f.f.8.....cccccecees 4 @ 4% 
VEGETABLE OILS. 
Crude cottonseed oil in tanks, f.o.b. 

Valley Potts, PRONE. 2. oc cccveccccce 64%@ 6% 
White, deodorized, in Dis. f.o.b. Chgo. we 7% 
Yellow, III, oo gon cake be vantcen 7 ™% 
Soap stock, 50% f.f.a., f.0.b........ - 1%@ 1% 
Corn oil, in tanks, f.o.b. mill . @ 6% 
Seya Dean off, L.0:, MB Be.cdscccccscces 5.8@ 6 
Cocoanut oil, seller’s tanks, f.o.b. coast. rt 2% 
Refined in bbls., f.o.b. Chicago.......... 5 5% 








REIAILL SEtcCUrTrron 
Display Things You Have That 


Other Fellow 


Doesn’t Have 


By WILLIS PARKER 


ALES of more than a thousand pigs 

feet a week, and a like proportion 
of sales of kidneys, hearts and tripe, 
shouldn’t be hard for any market to 
take. It may sound like a miracle, but 
that is what is happening at the Cali- 
fornia Market in Pasadena, Calif. 


It is due to the scheme of giving 
prominent display to the things that 
“we have and the other fellow doesn’t 
have,” says Louis Horning, proprietor. 


People won’t buy certain meat items 
unless they see them. They won’t think 
to ask for them. They buy what they 
see. 

Specializes in Meat Delicacies. 

The management conceived the idea 
of specializing upon certain meat delica- 
cies because the other fellows were 
going strong on common, ordinary cuts 
of meat—the things that the average 
consumer would think about when she 
thought of meat for a meal. She might 
think of a sirloin steak, for example, 
and buy it, whereas she might not think 
of a beef heart and buy it until she saw 
it. 

Hence the front case—the most prom- 
inent case in the store and the one 
which faces the incoming customer— 
was given over to the display cf delicz- 
cies such as the hearts, pigs feet, kid- 
neys, and tripe. 


“Hot Spots” Increase Sales. 

Augmenting this display were second- 
ary exhibits, or reminders, placed in the 
shallow glass case under each set of 
scales which are set down into the row 
of counter cases in a manner illustrated 
by the acompanying sketch. These dis- 
plays, indicated by the arrows “H” are 
hot spots. The theory is two-fold. 
First, the average customer wanders 
the length of the cases in search of an 
item that appeals to her fancy. At in- 
tervals she contacts a hot spot with its 
display of delicacies and she is reminded 
again and again, as she traverses the 
length of the cases, that pigs feet would 
be mighty good; or that a heart would 
make a dandy dish. Of course she prob- 
ably saw the display in the front case 
as she came in, but it may not have 
completely sold her. 

Behind this idea of displaying what 
the other fellow doesn’t carry in suffi- 
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cient quantities to make a pretentious 
exhibit, is another sales promotion idea. 
It is that the average customer will 
feel that owing to the great quantities 
and varieties of these items, the firm 
must likewise carry a large variety and 
great quantities of the ordinary type 
of meats; and therefore she can always 
find what she wants at this shop. 


Large Sales on Bread. 


The sketch shows a row of bread 
along the rear of each counter case. 
There is no grocery department in the 
establishment, and, therefore, no other 
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“HOT SPOTS” SELL THE CUSTOMERS. 


“H”’ indicates the hot spots in this store 

arrangement. And the wrapped display of 

bread along the rear of the counter cases 
produce a heavy sale in that product. 


place to stock bread with assurance that 
the customers will find it, and will buy 
it. 

The row of bread is not so high that 
it interferes with waiting upon meat 
customers, but it does consistently urge 
each meat customer to buy a loaf of 
bread. Also, Mr. Horning declares, as 
a result of this method of display, he 
sells lots of bread. 

ae 


“YES MEN” AS SALESMEN. 


Every business has some of the “yes” 
type of salesmen. They may have 
their place in feeding the vanity of the 
boss but certainly there is no excuse 
for them as salesmen, particularly in 


a retail store. Regardless of how much 
a man may like to have his subordi- 
nates agree with him in his office, or 
how often a woman may like to be told 
she is always right regardless of what 
she may do, when customers go into a 
store they do not like to be sold poor 
merchandise simply because the sales. 
man does not have the courage to stand 
up and advise them honestly. 


A customer may go into a market 
and ask for a rib roast. Perhaps on 
that particular day the market may 
have on hand only medium beef but 
when she inquires about the quality 
the salesman may say “Oh, yes, it is 
prime beef!’ and “Yes” this and “Yes” 
that. As a consequence, the woman’s 
husband complains at dinner time, and 
a black mark is chalked up against 
that particular market. 

How much better it would have been 
if the clerk had explained to the cus- 
tomer that their beef that day was only 
medium grade, but the lamb was prime, 
and wouldn’t a nice leg of lamb do 
quite as well? The chances are it 
would. If not, there are ten or a 
dozen other suggestions to make. 

But perhaps the salesman should not 
be blamed for this. Perhaps he has 
not been told how he might get around 
this particular difficulty. The retailer 
should start in with this sort of train- 
ing. 

It might not be a bad idea to make 
a list of certain cuts which you want 
to push each week. Give the salesman 
a copy. On the list add some sug- 
gested recipes as to how the meats may 
be prepared. It is surprising how these 
personal suggestions will push sales and 
build good will. The busy housewife 
who must prepare two and often three 
meals a day will welcome suggestions, 
particularly those on new and different 
ways to prepare meat. Meat is the 
backbone of practically every meal. She 
doesn’t worry much about the other 
parts of the meal. They are more or 
less incidental. But try suggestions on 
meat cookery and see how they are 
received. 

Also, remember this. She may think 
she wants roast beef but in nine cases 
out of ten you can change her mind 
for her if you want to do so. And 
even though she must have roast beef 
and goes to another store to get it, 
let her do that rather than sell her 
a poor grade of beef. Because she will 
probably come back to you the next 
day for her meat, whereas, if you sold 
her poor meat you might not see her 
again. 


The National Provisioner 








w much 
subordi- 
ffice, or 
. be told 
of what 
0 into a 
Id poor 
e sales- 
to stand 


market 
haps on 
et may 
eef but 
quality 
as, it is 
d “Yes” 
voman’s 
me, and 
against 


ive been 
the cus- 
vas only 
S prime, 
lamb do 

are it 
nm or a 
ke. 


ould not 
he has 
; around 
retailer 
yf train- 


to make 
ou want 
salesman 
me sug- 
ats may 
ow these 
sales and 
ousewife 
en three 
gestions, 
different 
t is the 
real. She 
1e other 
more or 
stions on 
hey are 


ay think 
ne cases 
er mind 
o. And 
ast beef 
) get it, 
sell her 
she will 
the next 
you sold 
see her 


visioner 





NEW MEAT EXHIBIT IDEAS. 


Educational meat exhibits stressing 
new styles in meat cuts, new facts in 
selection of meat and latest information 
as to meat’s nutritive value are now 
being featured by the National Live 
Stock and Meat Board at leading state 
fairs and live stock expositions across 
the country. The exhibit season opened 
at the Illinois State Fair at Springfield, 
August 16 to 25, and will be climaxed 
by the “Quality in Meat” exhibits at 
the International Live Stock Show in 
Chicago, Dec. 1 to 8. 


This year for the first time, some new 
features have been added which add to 
the attractiveness of the _ exhibits. 
Transparencies of cooked meat dishes 
are presented. Cuts of meat appropri- 
ately labeled are displayed on revolving 
turn-tables. New posters especially de- 
signed to tell the story of the part meat 
plays in supplying the essential food 


elements are being used in connection 
with the displays. 

Proof of the fact that “there is a 
meat cut for every pocketbook” is pre- 
sented in a display showing meats for 
the low cost diet. All meat cuts in this 
display may be purchased for less than 
15 cents a pound. One of the unique 
displays illustrates the work of meat 
stylists in designing new and unusual 
cuts. Boneless inside and outside chuck 
rolls of beef, butterfly pork chops and 
cushion style shoulder of lamb and 
other modern cuts, are shown side by 
side with the portions from which they 
are derived. 


At many of the fairs an exhibit of 
cooked meats is on display. Attractive 
meat dishes prepared according to the 
most modern methods are shown. The 
preparation of the newer cuts is brought 
out. All dishes are appropriately gar- 
nished. Lard displays emphasize the 
importance of this product as a house- 
hold fat. The exhibits will be in place 
from Springfield, Mass., on the East to 
Portland, Ore., on the West. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Sept. 6, 1934: 








Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA, 
STEERS: 
(1) (300-500 Ibs.) choice ............$14.00@15.00 —_.......... 8) ea 
i. abeeids cb eee 6ewekns ere asanel 13.00@14.00 —s......... 2 eee 14.00@15.50 i... sw woes 
IN a) orate is hcasluna ba habe aaa wa SEE = wee esses Ree — ccd voeve 
MN iver n6¥os-be's 9400 seccee snebe’ S.00@ 9.50 nc ccccccee 8.00@ 9.50 sw ne cccccce 
STEERS: A 
Se LD GREED. 060.000.0808 cw owns SS 15.50@16.50 16.00@17.00 
ES ee rere err SS rere 14.00@15.50 14.50@15.50 
Ed o8.s icin onlay! Gita dso tenlaer aia eee CE ccc wcccee 10.00@14.00 12.00@13.50 
EE Cols a paanneae ane Gan ska aee Se et eecsews Ea . .. <ccsbueses 
STEERS: 
ee GY GIRO: oiciiicsvccecseve's lS ae 16.00@17.00 16.00@ 17.00 
ET Licks, Sova io uy Sia bdo bh no ORS Wwe eee 13.50@14.50  ~—=s ...... 2.2 14.50@16.00 14.50@15.50 
RE a= cee aid widen O60 4:sne eee e ete 10.50@13.50 11.50@14.00 11.00@14.00 12.00@13.50 
STEERS: 
Se Cee ON sas dcct-ccis ceenaie 15.00@16.00 16.00@17.00 16.00@17.00 16.00@17.00 
MEE deiGbiileted' 6's scniwob bled bse se deiera'e aewrs 14.00@15.00 14.00@16.00 14.50@16.00 14.50@15.50 
COWS: 
AEE ee ee hE ey ere eye 9.50@10.50 10.00@11.00 10.50@11.50 10.50@11.50 
ED ican donle b.Ab Ae PO tAE Ra wee a 8.00@ 9.50 9.00@10.00 8.50@10.50 9.50@ 10.50 
I 6 Se Se cS IEC EAN Bin ceca Bag 7.00@ 8.50 8.00@ 9.00 7.50@ 8.50 9.00@ 9.50 
Fresh Veal & Calf Carcasses: 
VEAL: 
RE 6 colar eg ae aie oes a alee relia 13.00@14.00 13.00@14.00 13.50@14.50 13.00@14.00 
ee ee ee ee 12.00@13.00 11.00@13.00 11.50@13.50 11.00@13.00 
DTS. dcr casucn en es watuisee< on aoe 11.00@12.00 9.50@11.00 10.00@11.00 9.00@10.00 
ED cci< a acpneed ek ease ewe ie kee wat 10.00@11.00 8.00@ 9.50 9.00@10.00 8.00@ 9.00 
CALF: 
I oe on cia aan cra puee are ee ol re Co SS, 
Medium nae DE | <cessveees De” ccvsecaeed 
Common 7 ke eae ih U8 eee 
Fresh Lamb & Mutton: 
LAMB: 
(38 lbs. down) choice . 14.50@15.50 15.00@16.00 14.00@15.00 15.00@ 16.00 
Good Are eer ey ee 13.50@14.50 14.00@15.00 12.50@13.50 14.00@15.00 
Medium 12.00@13.50 13.00@14.00 11.50@12.50 13.00@14.00 
Common - 10.00@12.00 11.50@ 13.00 10.50@11.50 11.00@12.00 
LAMB: 
(39-45 14.50@ 15.50 15.00@16.00 14.00@15.00 15.00@16.00 
Pbiath ©. oct spabe Cases akar pea eee 13.50@14.50 14.00@15.00 12.50@13.50 14.00@15.00 
Medium 12.00@13.50 13.00@14.00 11.50@12.50 13.00@14.00 
MN ene Sew ace nsvdeandocouasan 10.00@ 12.00 11.50@13.00 10.50@11.50 11.00@12.00 
LAMB: 
(46-55 Ibs.) choice ........ Qrcecsevee 14.00@14.50 14.50@15.00 13.50@14.00 15.00@16.00 
ME ei aa 8 aie oeaaeclawaaie meet 13.00@ 14.00 13.50@14.50 12.50@13.00 14.00@ 15.00 
MUTTON: 
(Ewe, 70 Ibs. down) good .......... 7.00@ 8.00 7.00@ 8.00  : aha 
PN a ciciacn tie doin eblaceccbanmunucber 6.00@ 7.00 6.00@ 7.00 . 2: ear 
ena & car hi sis Ween acucion Wekouss 5.00@ 6.00 5.00@ 6.00 OEE | scent acces 


Fresh Pork Cuts: 
LOINS: 
8-10 Ibs. av. 
10-12 Ibs. ay, 
12-15 Ibs. ay. 
16-22 lbs. ay. 
SHOULDERS, N. Y.. 
8-12 Ibs. ay. 
PICNICS: 
OL Rss ters 
BUTTS, Boston Style: 
48 Ibs. ay. 
TRIMMINGS: 


3 ») Includes heifer 450 Ibs. down at Chicago. 
%) Includes hides at Boston and Philadelphia. 


Week ending September 8, 1934 


édgeine ew eiew'e thaae iow ee 19.00@21.00 
Ce rer cee soe severedeues 19.00@ 21.00 
reer errr er rere 16.00@18.00 
eis tewaehedeeegewamerns 12.50@14.00 


od deh Wowese eC SbSebeewne 6 14.50@15.50 


Ce cerccveeesecescoeteses 17.50@19.50 


Ces vocescesenscesesceeneséees 14.50@15.00 
VEPEHS Or cocneeceereveeteeaesenee 16.50@19.00 


23.00@ 25.00 21.50@24.00 23.00@ 25.00 


23.00@ 25.00 21.00@23.50 22.00@24.00 
21.00@ 23.00 18.00@ 21.00 20.00@ 22.00 
16.00@19.00 15.50@18.00 16.00@18.00 


16.00@17.00 


(2) Includes ‘‘skins on’’ at New York and Chicago. 





The opinions of specialists 


in the meat industry all 
agree on one point; namely, 
that the greatest need is for 
education: 


“Meat Retailing” 


By A. C. Schueren 


Is one step toward solving 
this problem. | | 


Better retailing means better 
customers. It will result in 
better wholesaling. 


You will enjoy reading a 
copy of “MEAT RETAIL- 
ING.” 


Price only $7.00 
plus postage 
Fer Gale by 


THE NATIONAL PROVISIONER 
407 8S. Dearvorn 8&t., Chicago, Ill. 




















NEWS OF THE RETAILERS. 


A new meat market has been opened 
in Creston, Ia., by Vern Potthast. 


The J. W. Peterson store in Spencer, 
Ia., has sold its meat market to Ted 
Kosta. 


Melvin Wangsness and Oscar Nelson 
have taken over the meat business of 
R. E. Harker in Spirit Lake, Ia. 


August Linden, St. Charles, Minn., 
has sold his meat market to J. J. 
Schwestka. 


John Sebers, Dean Travis and Jack 
Wenzel have formed a company to op- 
erate a meat market in Garner, Ia. 


A. E. Svensen and his son have 
opened a new meat market in Baldwin, 
Wis., to be known as the Baldwin Pro- 
vision Market. 
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NEW YORK NEWS NOTES. 


J. A. Hetherton, assistant district 
manager, Armour and Company, New 
York, is spending his vacation touring 
Canada. 


Harry K. Lax, general manager, F. C. 
Rogers, Inc., provision traders, Phila- 
delphia, and Mrs. Lax were in New 
York over the Labor Day week-end. 


More than three thousand employees 
of H. C. Bohack & Co., Inc., operators 
of a chain of food markets in Brooklyn, 
Queens and Long Island, held their an- 
nual boat ride and outing to Indian 
Point on September 9. 


H. C. Bohack & Co., Inc., will have 
elaborate exhibits at the fair to be held 
in Suffolk county, N. Y., September 10 
to 15, and the one to be held in Nassau 
county, September 18 to 22. A com- 
plete line of meats, fancy groceries, 
bakery products, etc., will be presented 
in unique fashion. 

Meat, fish and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended September 1, 1934, were as fol- 
lows: Meat—Brooklyn, 49 Ibs.; Man- 
hattan, 506 lbs.; Bronx, 27 lbs.; Rich- 
mond, 9 lbs.; total, 591 lbs. Fish— 
Brooklyn, 26 lbs. Poultry—Manhattan, 
21 Ibs. 

fe 


AMONG NEW YORK RETAILERS. 


Ye Olde New York branch held a 
dinner at the Hotel Bancroft, New 
York, September 6, to discuss ways and 
means by which the association might 
be of greater service to its members. 
At the board of directors meeting of 
Ye Olde New York branch, to be held 
on September 11, it is planned to outline 
a new method covering the payment of 
dues for the purpose of increasing mem- 


bership. 


MEAT INSPECTION CHANGES. 


Recent changes in federal meat in- 
spection are officially reported as fol- 
lows: 

Meat inspection withdrawn.—Stand- 
ard Serum Co., 11 S. Second st., Kansas 
City, Kans.; The Baltimore Butterine 
Co., 20-28 Willard st. and 47-53 S. Cath- 
erine st., Baltimore, Md.; A. Emanuel 
Frank, 614 W. Thirty-ninth st., New 
York, N. Y.; From Subsidiary.—Albert 
Lea Packing Co., Inc., Empire Provision 
& Produce Co., and Morton-Gregson 
Co., under establishment 20-C, Wilson 
& Co., Inc., Chicago, Ill. 

Meat inspection extended.—Wilson & 
Co., Inc., Chicago, Ill., to include Bren- 
nan Packing Co. 

Change of name of official establish- 
ment.—Wilson & Co., Inc., New York, 
N. Y., and T. M. Sinclair & Co., Ltd., 
Empire Beef & Provision Co., Gotham 
Hotel aany Co., Brennan Packing Co., 
Inc., and The Atlantic Lard Co., instead 
of Wilson & Co.; Wilson & Co., Inc., 
Kansas City, Kans., and Wilson & Co., 
Inc., of Kansas, Empire Beef & Pro- 
vision Co., T. M. Sinclair & Co., Ltd., 
The Atlantic Lard Co., and Brennan 
Packing Co., Inc., instead of Wilson & 
Co.; Wilson Co., Inc., Faribault, 
Minn., and Wilson & Co., Inc., of Min- 
nesota, The Atlantic Lard Co., T. M. 
Sinclair & Co., Ltd., Empire Beef & 
Provision Co., and Brennan Packing 
Co., Inc., instead of Wilson & Co.; Wil- 
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son & Co., Inc., Oklahoma City, Okla., 
and Wilson & Co., Inc., of Oklahoma, 
Brennan Packing Co., Inc., T. M. Sin- 
clair & Co., Ltd., Empire Beef & Pro- 
vision Co., and The Atlantic Lard Co., 
instead of Wilson & Co.; Wilson & Co., 
Inc., Albert Lea, Minn., and Wilson & 
Co., Inc., of Minneso The Atlantic 
Lard Co., T. M. Sinclair & Co., Ltd., 
Empire Beef & Provision Co., and Bren- 
nan Packing Co., Inc., instead of Wilson 
& Co.; Wilson & Co., Inc., Cedar Rapids, 
Iowa, and T. M. Sinclair & Co., Ltd., 
Empire Beef and Provision Co., The 
Atlantic Lard Co., and Brennan Packing 
Co., Inc., instead of Wilson & Co.; Wil- 
son & Co., Inc., Los Angeles, Calif., and 
Wilson & Co., Inc., of California, Em- 
pire Beef & Provision Co., T. M. Sin- 
clair & Co., Ltd., The Atlantic Lard 
Co., and Brennan Packing Co., Inc., in- 
stead of Wilson & Co.; Hebrew Na- 
tional Kosher Sausage Co., Inc., New 
York, N. Y., and Hebrew National 
Kosher Sausage Factory, Inc., Sinai 
Kosher Sausage Factory, Kosher Star 
Sausage Mfg. Co., United Kosher Sau- 
sage Co., Newberry Kosher Sausage 
Mfg. Co., and Levin’s Sinai Kosher Sau- 
sage Factory, instead of Hebrew Na- 
tional Kosher Sausage Factory, Inc. 
camel pronen 


PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather com- 
panies’, chain stores’ and food manu- 
facturers’ listed stocks, Sept. 5, 1934, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, Sept. 5, 1934: 
High. Low. 


Sales. —Close.— 


Week ended, Sept. Aug. 
Sept. 5. —Sept. 5.— 5. 29. 
Amal. Leather. 500 3% 3% 3% 3% 
Be, WER. acces cess sane ases esoe «6D 
Amer. H. & L. 100 6 6 6 6 
Do. Pfd. .... 100 22% 22 22 22 
Amer. Stores... 200 42% 41% 41% =42% 


Armour Ill. n.31,400 63% 64% 636 6% 
Do. Pr. Pfd. 5,700 62% 61 62%, 62% 
Do. Pfd. .... 200 77% 745% 745% 77% 
Do. Del. Pfd. 400 94 O+ 94 3% 

Beechnut Pack. 200 65 65 65 63% 

Bohack, H. C. .... 


me Ee eee case re ese gees 56 
Chick. Co. Oil. 2,500 28% 28% 28% $%¢(.289 
Childs Co. .... 200 5 5 5 5 
Cudahy Pack... 600 50 49% 50 49% 
First Nat. Strs 600 68% 624% 624% 64% 
Gen: Foods ... 4,500 30 29% 30 30% 
Gobel Co. .... 2 54 1 5% 
Gr.A.&P.1stPfd. 140 125 125 125 125% 

Do. New o< 120 131 131 131 30 
Hormel, G. A. 100 21 20 20 18 
Hygrade Food. 400 41g 4% 4% 4% 
Kroger G. & B. 1,600 28% 283% 28% 28% 
Libby MeNeill..17,850 84 1% 814 7% 
MecMarr Stores. .... wae’ nae oe 8% 
Mayer, Oscar.. .... oaaie inee mee 5% 
Mickelberry Co. 800 2 2 2 1% 
m. @ Mm. PM.. cess eels ae dane 6% 
Morrell & Co.. 200 5214 51 51% 501% 
eae, See Pe A cece eeee cece oees 1% 


Do. B. eens sees eeee esee 
Nat. Leather... 1,700 1% 1% 1% 1% 
Nat. Tea ..... 1,000 11 11 11 10% 
Proc, & Gamb. 5,300 38% 38 38 381 
Ro. Fr. PM. 90 
Rath Pack. .. 50 63 
Safeway Strs.. 800 45% 45%, 45% 754 
Do. 6% Pfd. 30 104 104 1 
Do. 7% Pfd. 60 
Stahl Meyer .. 100 3% 3% 3% 5% 
Swift & Co...28,800 19% 19 19% 19 
Do. Intl. ... 6,950 39% 39 39 87% 


Trunz Pork ... .. acess wae es 101% 
U. 8. Cold Stor .... omen cose eee. 334 
U. S. Leather. “400 6% ‘6% 6% 7 
ee —peeree 100 10% 9% 9% 10% 
De. Fe. POR. sex anne sees cscs 58 
Wesson Oil ... 5,300 28% 28 28% ## 29% 
Do. Prd. .... 800 66% 66 66% 6514 
Wilson & Co... 2,000 7% 7% 756 75g 
a ie eecce 400 24% 233, 24% £24 
Do. Pfd. 2,100 82 84 81% 
~— ---fe-— —— 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Sept. 1, 1934: 


Point of 


origin. Comodity. Amount. 
Canada—Bacon .........cceeeeeeeeeees 2,968 lbs. 
Germany—Smoked ham in tins........ 3,083 lbs 
Germany—Smoked sausage in tins.... 5,584 Ibs 
Germany—Granulated bouillon ....... 576 Ibs 





FATS AND OILS MARKETS, 
(Continued from page 26.) 


factured which has been demonstrated 
to contain vitamin A, while vitamin D 
can be contributed by the process of 
irradiation. Moreover, the avera 
American’s diet is so diversified that 
does not have to depend on spreads for 
his vitamins.” 

Mr. Moser adds: “To bring the truth 
and force of these facts to the atten. 
tion of federal and state lawmakers and 
the public generally is an educational 
task beyond the financial ability of 
these impoverished farmers. Recogniz- 
ing the common interest which they 
have with the processors and manufae. 
turers of the finished products in in. 
creasing their consumption, the repre. 
sentatives of the farmers concerned 
called a meeting early this summer at 
Chicago, in which they invited the pro- 
cessors to join with them in setting 
= Institute of American Fats a 

ils. 


At a meeting held in Chicago on 
August 6 of the newly-organized In. 
stitute the following officers and direc- 
tors were elected: C. O. Moser, New 
Orleans, La.; pioneer cooperative mar- 
keting leader and for many years pres- 
ident of the cotton cooperatives, pres- 
ident; F. E. Mollin, executive secretary, 
American National Live Stock Associa- 
tion, Denver, Colo., vice president; C. G. 
Henry, general manager, Mid-South 
Cotton Growers Association, Memphis, 
Tenn., treasurer; and Rae Epstein, 
formerly assistant secretary, American 
Cotton Cooperative Association, New 
Orleans, secretary and assistant treas- 
urer. Other directors are: B. A. Stuf- 
flebeme, president, Texas Cooperative 
Council, Dallas, Texas; T. H. Gregory, 
president, National Cottonseed Products 
Association, Memphis, Tenn.; H. R. 
Davison, vice president, Institute of 
American Meat Packers, Chicago, and 
John F. Jelke, jr., manufacturer, Chi- 
cago. 

In addition to legislative activities, 
the Institute will have a home econo- 
mics section under the direction of Lois 
Dowdle Cobb, well-known home econ- 
omics authority, lecturer and writer, 
and former president of the Southern 
Agricultural Workers’ Association. She 
will work with experts in diet and 
health in overcoming the unfounded 
prejudice which still exists in the minds 
of some people who are not familiar 
with the improved methods of manu- 
facturing margarine from home grown 
raw materials. 

fe --- 


VEGETABLE OIL EXPORTS. 
Exports and value of vegetable oils 
from the United States during July 
are reported by the U. S. Department 
of Commerce as follows: 





Lbs. Value. 
Cottonseed oil, refined........ 520,260 $38,827 
Cottonseed oil, crude......... 433,376 21,577 
i eee .ee- 96,820 . Sam 
Cocoanut oil, inedible........1,939,975 49,762 
Vegetable soap stock......... 1,220,163 35,610 


The largest amount of cottonseed oil 
exported to one country was 198,084 
lbs., going to Cuba. 


feo -— - 


CAKE AND MEAL EXPORTS. 


There was no cottonseed cake e& 
ported from the United States — 
July. Cottonseed meal exports total 
81 tons valued at $2,114. 


The National Provisione 
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prevents breakage at bulb head 








PATENTED 


resilient 
reinforcement 


RISTOL pioneers again! Now that 

BRISTOL’S Engineers have developed 

this patented resilient reinforcement and 

coiled capillary construction, breakage of 

tubing at the bulb head is a thing of the 
past. 


Note the unique design. Double capillary 
tubing is coiled into a helix extending the 
entire length subjected to bending. For the 
given distance this construction presents a 
length of tubing to absorb the stress of daily 
handling much greater than would otherwise 
be possible. 


The result is no portion of tubing is bent 
anywhere near to its elastic limit. From 
experience as well as from severe endurance 
tests that simulated ten years of field serv- 
ice, not a single BRISTOL’S equipped with 
this novel feature has failed. 


(Above) Cross section showing patented resilient 
reinforcement, standard construction with 
BRISTOL’S Stainless Steel Convertible Bulb for use 
in vats, tanks and sanitary pipe lines. 


THE BRISTOL COMPANY,WATERBURY, CONN. 


Branch Offices in Principal Cities + Canada: The Bristol Company of 
Canada, Ltd., Toronto, Ontario - England: Bristol’s Instrument Co., 
Limited, London, S. E. 14. 


BRISTOLS 


TRADE MARK REG. U. S. PAT. OFF. 








ZZprpsarmnmvp 





PIONEERS IN PROCESS CONTROL SINCE 1889 


Week ending September 8, 1934 








Efficiency Plus 


. . . . Plus a finer, juicier, 
better looking product—a 
product that brings great- 
And this 
at the lowered cost which 
comes with the high effi- 
ciency that has made 
ADELMANN equipment 
the outstanding favorite 
with meat packers. 


Liberal Trade-In 


Allowances 


Send today for schedule of 
liberal trade-in allowances 
and valuable booklet con- 
taining helpful hints and 


er sales volume. 





listing the complete 
ADELMANN line. 


“‘Adelmann—The kind your ham 
makers prefer” 


HAM BOILER 
CORPORATION 


Office and Factory—Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 6 
Stanley St., Liverpool & 12 Bow Lane, London— 
Australian and New Zealand Representatives: 
Gollin & Co., Pty. Ltd., Offices in Principal Cities 
—Canadian Representative: C. A. Pemberton & 
Co., Ltd., 189 Church St., Toronto. 
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NEW YORK MARKET PRICES 


FANCY MEATS. 


LIVE CATTLE. 


Steers, good ....... 
Steers, medium ........... 
Cows, common and medium. ee 
Bulle, GOO ...cccccccccccccesesecce 


LIVE CALVES. 
Vealers, good and choice 
Vealers, medium .......6+-eeee0- ° 
Calves, COMMON .......-6eseeeeee cece 


LIVE LAMBS. 
Lambs, good and choice...........++.. $ 7.75@ 8.25 
Lambs, medium .........0e-eeeeeeeee 6.25@ 7.75 
Lambs, COMMON .....6- see eee eee eens @ 4.50 
BED eccciviccecvecutieonesanutensnees 2.25@ 3.00 
LIVE HOGS. 
Hogs, 170-196 lb, averages, good and 
CDR oc cece beesesee ewes teeeceeses @ 8.00 
Hogs, NEAVY ...-cccccecccccececcceces @ 6.50 
DRESSED HOGS. 
Hogs, 90-140 Ib., good to choice...... $14.25@14.50 
DRESSED BEEF. 
CITY DRESSED. 
Choice, native, heavy.......--+--+e+ee++- 16 @ii 
Choice, native, light.........e-eeeeeees 16 @li% 
Native, common to fair. ......----+++++- 14 @15 


WESTERN ar ——yigead BEEF. 


Native steers, 600@800 
Native choice yearlings, oe 600 Ib 


















Good to choice heifers.........-+++- 
Good to choice COWS.......--+++eeeeeees 12 
Common to fair COWS. .......+e.+-eeee0- 10 @ll 
Fresh bologna bulls.........-+.+eeeee+% 7 @8 
BEEF CUTS. 
Western. City. 
Wes 2 PIBS.< cccccsesoveces @22 23 @24 
No. 2 ribs @20 20 @21 
WO. B WB ovcceccccccves 5 @ljZ 17 @19 
No. 1 loims........cceeeeed @32 @34 
No. 2 loins. @27 @28 
BHO. B PMB... cos cccceccces p @23 @24 
No. 1 hinds and ribs..... 2 @22 21 @23 
No. 2 hinds and ribs.....19 @20 19 20 
No. 1 rounds. ..16 @17 15 p16 
No. 2 rounds 14 @15 14 @15 
No. 3 rounds.. 13 @l4 13 @l14 
No. 1 chucks..... 15 @16 @16 
Tee, BS GHGS. cc ccccces 13 @l14 14 @15 
No. 3 chucks.......... 12 @13 res 
BOlOgmas ...-sccesccccess 7 @8 7 
Rolls, reg. 6@8 lbs. avg. -22 23 
lis, reg. 4@6 lbs. avg. 17 18 
Tenderloins, 6 Ibs. avg.. wa -50 60 
Tenderloins, 5@6 Ibs. avg..... -50 60 
GREENE GOED 5.0 cccccecccescases cocecee 11 12 
DRESSED VEAL. 
cpatheedeahesdeetebeedyeeeeadresete 11%@13% 
ED. vccccawecensesecsecevescevessst 19210 
GOUAMBGR .ccccccccccccccccevcccceccesese 8%@10% 
DRESSED SHEEP AND LAMBS 
Lambs, prime to choice..........+e+++++. 
EMMADS, BOOM 2 ccccccccccccccsvcecccvece 15% 
Lambs, medium ........ee-seeeeeeeees 11%@13% 
Sheep, FOOd ....ccccccccccccccvccsecees s 10 
Sheep, medium .......-.ceeeescceeecees 6 8 


FRESH PORK CUTS. 


Pork loins, fresh Western, 10@12 lbs...2 
Pork tenderloins, fresh........ 27 @28 
Pork tenderloins, frozen. . oa 

Shoulders, Western, 10@12 
Butts, boneless, Western... 
Dutts, remelar, WestedR.....-ccccecccses 
Hams, Western, fresh, 10@12 Ibs. avg..17 @18 










Picnic hams, Western, fresh, 6@8 Ibs. 
St ott inennnenwhreeewtie de Oa as 13 @14 
Pork trimmings, extra lean............. 18 @20 
Pork trimmings, regular 50% lean...... 12 @li4 
| RR a rer 12 @15 
SMOKED MEATS. 
BR, DGS DG. We os ci ccccccccecevs 20 @21 
NS rr ee 20 @21 
EE i ciccticcoccedewnse 2 @21 
Picnics, 4@6 Ibs. avg............ee000s 14 15 
Picnics, Ue Ge cascvcennceesaes 14 15 
City pickled bellies, 8@12 lbs. avg..... 18 19 
Bacon, boneless, Western............... 24 25 
i Ce Me odécecacetrenseied 21 22 
Rollettes, 8@10 ibs” i ccrtevecnecban 17 19 
Ci wchveaeutncceneeese 23 25 
i ee | @27 
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Shop fat ... 1.25 per cwt 
Breast fat . 1.75 per ewt 
Edible suet .. . 8.00 per cwt 
Inedible suet ..... eeceece evececes -. 2.00 per cwt. 


GREEN CALFSKINS. 


5-9 914-12% 12%4-14 14-18 18 up 
Prime No. 1 veals. .06 1.10 1.20 1.25 1.50 
Prime No. 2 veals. .05 9% 105 110 1.25 
Buttermilk No. 1.. = -85 [_ ee yet 
-> 


Buttermilk No. 2.. . -15 -85 . aoe 
Branded grubby.... . 45 -55 -60 -70 
Number 3 ......... 02 -45 55 -60 -70 
BUTTER. 
Creamery, extras (92 score)............ @26 
Creamery, firsts (91 score)............. @25% 
CONTIIOR. CF GOO ce cece ccccccesces @25 
EGGS. 
(Mixed Colors.) 
Special packs or hennery selectiens. -.24 @28 
GEGMERTES .occcccccececccccsscscdscssscB QQ2UM 
DEY éaxcckcaevevuibvesenttcmetas enue @22 


LIVE POULTRY. 


Fowls, colored, via freight.............. 15 @19 
RD ann gece connects aed veneseg 6n tie 13 @14 
Pen, TROGED co cccccccceeecccevccseee 18 @22 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—fresh—dry packed—12 to box— 
Western, 60 to 65 Ibs. to dozen, Ib...16 @21 
Western, 48 to 54 Ibs. to dozen, Ib...13 @18 
Western, 43 to 47 lbs. to dozen, Ib...12 @I17 





Western, 36 to 42 Ibs. to dozen, lb...11 @16 

Western, 30 to 35 lbs. to dozen, Ib...15 @20 
Chickens, fresh: 

PE We cacceweccsccsccescssecesens 19 @28 
Chickens—frozen—12 to box— 

Weetee, GS WR. Wie cc ccccccccccccoss @21 

Western, 60 to 65 Ibs. to dozen, 16 @2l 

Western, 55 to 59 Ibs. to dozen, Ib...144%@ 19% 


Western, 48 to 54 Ibs. to dozen, Ib...12 @I17 
Ducks— 


Boring, Ls. T., POE WD. ..cccccccccccsece 164,@17 
Squabs— 

Bee, BOP TD... cccccccccccecsscceces 23 @30 
Turkeys, frozen: 

TEED ciccccans qnadenaheeemuewen 17 @30 

WE SND sta vigdevadescoccnseuetee 17 @24 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadel hia and San Francis- 
co, week ended Aug. 30, 1934 

Aug. 24 25 oT 28 29 30 
Chicago. ... 
2614-27 264-27 2614-27 26%-26% 26% 26% 
: ey 4 -27% 27% 277 27% 27% 27% 
Boston -28% 28% 28 28 28 28% 








Phila. 28%, 28% 28 28%, 28% 28% 
San Fran. 28 28 28 28 28 28 


Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 
26% 26% 26 25% 25% 25% 
Receipts of butter by cities (tubs): 
This Last last Since Jan. 1.— 
week. week. Pe 1934. 1933. 
Chicago. 51,124 48,021 51,544 2,200,707 2,404,405 
N. Y.... 55,297 61,985 a3. oad 2, —_ 538 2,805,912 
321 





Boston . 20,207 23,976 18 910,538 

Phila. . 17,749 18,606 17, "308 868, 420 916,879 

Total 144,377 152,588 151, 268 6, 526,986 7 7,037, 784 
Cold storage movement (Ibs.): 

Same 

In Out On hand week day 

Aug.30. <Aug.30. Aug.31. last year. 

a a --204,656 66,115 31,100,491 46,290,640 

Y. ....140,930 143,153 9, os 20,816,843 

, .--» 6,815 62,177 5,130,299 7,639,738 

Phila. - 41,670 26,040 3,758,738 5,108,729 

Total ...394,071 297,485 49,536,907 79,855,950 


FERTILIZER MATERIALS. 
BasIS NEW YORK DELIVERY. 


Ammoniates. 
a LT 


September, 1934, to yt 1935, 





inclusive ......ccees. cocsccce @$24.0 

Ammonium sulphate double bags, 

per 100 ew York.... nom, 
Blood dried, 16% per unit........ @ 3.00 
Fish ammonia, i 

10% B. P. f.0.b. fish factory.. 2.60 & 10c 

meal, foreign, Uke 
Se Se eS | pe reeey: @ 35.0 


Fish scrap, acidulated, 6% ammo- 
me. 3% A.P.A. f.o.b. fish ee 2.00 & 50c 





trate, per net ton: 
Sept. to ‘June, 1935, Ft —& 23.50 
in 200-ID. DAgS........ccccece <a 24:80 
8 . ORR eeree 25.50 
Tae, ground, 10% ammonia, 
i ee 3.00 & 10¢ 
” unground, 9@10% ammo- 
nia, 15% (sh eee 2.50 & 10¢ 
Phosphates. 
a bone sg Tawa 8 and 
> POP tem, SLE. cccccesecee t 
Bone a raw, 4% 8, oe 
WE TER, SE Eiccccccccetee saese 
ini, tos daa: «| 6S MO 
more, per Coccccccccce @ 8.50 
. Potash Salt. 
Kalnit, 14% bu a llsevantibbe "8 
sulphate in balk, per we, Se unit K?0 
' ee eeeeeeee 
hipment Se oe 1934, pril, > = 
Less 6% it. 
Dry Rendered Tankage. 
GO WngeES 2. ccscccccgscscvccce @ 6 
Ce ME. wceannncecas nccouveses @ .7 


BONES, HOOFS AND HORNS. 
Round shin Ranen, avg. 48 to 50 Ibs., 


eS hd: bcennnasnden acne - 75.00@ 85. 
Flat shin bones, avg. 40 to 45 ibe., 7 
per 100 pieces............00.. e 65.00 
Black or oktnet hoofs, per ton...... 45. 50.00 
White hoofs, per ton............. eee 100.00 
= bones, avg. 85 to 90 Tbs., 
Horns, according to grade........... > 75. oogane ve 


aa 


NEW YORK MEAT SUPPLIES, 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Sept. 1, 1934, with comparisons: 


Week Cor. 

ended Prey. week, 

West. drsd. meats: Sept. 1. week. 1933. 
Steers, carcasses.. 10,983 10,144 8,695, 
Cows, carcasses... 849 848 652 
Bulls, carcasses. .. 384 386 341 
Veals, carcasses... 11,833 10,886 9,788 
Lambs, carcasses. 33,283 33,293 38,470 
Mutton, carcasses. 1,983 2,430 2,329 
Beef cuts, Ibs... 630,253 559,491 975,824 
Pork cuts, Ibs....2,055,513 1,909,077 2,071,376 


Local slaughters: 


ee 9,686 8,758 8,913 

rr 17,931 18,554 14,961 

Dh oi} dnadcese'ee 30,156 32, 36,647 

Ay er 76,654 70,830 67,559 
a oe 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Sept. 1, 1934: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Sept.1. week. 1933. 
Steers, carcasses ...... 2,324 2,391 2,866 
Cows, carcasses ...... 1,224 879 850 
Bulls, carcasses ...... 243 358 258 
Lamb, carcasses ...... 1,515 1,813 1,288 
Veal, carcasses ....... eee 11,690 11,585 
Mutton, carcasses ... 522 715 
EE: sacks nes tree 1183, 398 313,671 352,373 
Local slaughters: 
SNE “Sdiews to-0e¥ eeeuew 2,785 2,487 1,708 
ORAS BT 3,891 3,554 3,135 
MEN Nikova aie on eee’s'aan 11,771 13, "771 19,068 
GE. svcivedecsudaces 7,725 7,390 6,738 
—@-— 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 
at Boston, week ended Sept. 1, 1934, 
with comparisons: 
Week 


ended Prev. week, 
West. drsd. meats: Sept. 1. week. 1933. 
Steers, carcasses ...... 2,528 2,327 2,872 
Cows, carcasses ...... 1,807 1,979 1 
Bulls, carcasses ...... 20 25 
Veals, carcasses .....\ 691 580 Pi 
Lambs, carcasses : zi 17,395 18,084 
Mutton, carcasses ... 22 3 572 
ar Se 1275, 685 136,126 304,902 
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General Offices 
OTTUMWA, IOWA 


Packing Past 
Hams, Bacon 

Lard, Sausage 
Canned Foods 





— MORRELL & Co. 


“Since 1827” 


Ottumwa, Iowa 
Sioux Falls, S. D. 
Topeka, Kans. 


Beef, Pork 


Veal, Mutton 
Mince Meat 











Philadelphia Scrapple a Specialty 


John J. Felin & Co., Ine. 


TELING 
War ad 4142-60 Germantown Ave., Philadelphia, Pa. 






Hams 

Bacon 
Lard 
Delicatessen 





ee 


New York Branch: 407-409 West 13th Street 
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— : ‘The 
Paradise Theurer-Norton Provision 
Brand Company 
Hams Bacon Lard 
























CLEVELAND PACKERS onto 














Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
| Bs. VOGT & SONS, INC—PHILADELPHIA, PA. 


~ Liberty 
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P ae 
Partridge 
PORK PRODUCTS—SINCE 1876 

The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 




















foods of Unmatched Quality 


"ESsKay 


HAMS—BACON 
LARD— SAUSAGE 


SOUTHERN ROSE SHORTENING 


Meat Packers 





Baltimore, Md. 





The Wm. Schluderberg-T. J. Kurdle Co. 














Schenk Bros. 
PURE MEAT 
Sy PRODUCTS J 


TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor —they are always in favor 
The Columbus Packing Co. 
PORK AND BEEF PACKERS 


Columbus, Ohio 
New York Office: 410 W. 14th St. 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch for each 


insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 


No dispiay. Remittance must be sent with order. 





Men Wanted 


Position Wanted 


Miscellaneous for Sale 





Sausagemaker 

Well experienced man capable of making all 
kinds of sausage; also beef slaughtering, with 
capital to invest. Can have full charge of kitchen. 
Small plant 10 years in business with nation-wide 
reputation. Large volume of business on wholesale 
truck routes. W-669, The National Provisioner, 
407 S. Dearborn St., Chicago. 


Sausage Foreman 


Sausage expert with knowledge of all 
products, including specialties, is avail- 
able. Knows costs and can make quality 
product from any materials. Experienced 
n latest cures and methods; or will come 
for a short time to straighten out any diffi- 
culties. W-612, The National arene. 
407 S. Dearborn St., Chicago, I 





Salesmen 


Several good territories still open, in- 
cluding Pacific Coast, for our new line of 
oiled waterproof aprons. Makes good side 
line for men calling on packers, etc. 
W-670, The National Provisioner, 300 
Madison Ave., New York City. 


Beef Canning 


Expert advice on canning beef and 
other meat products, to avoid trouble in 
processing, shipping or holding. Don’t 
go into this without such knowledge, or 
it will cost you money. W-643, The Na- 
tional Provisioner, 407 S. Dearborn St., 
Chicago, Il. 





Working Sausage Foreman 


Modern Michigan plant wants sausage foreman. 
First-class man with experience in full line of 
sausage, including loaves, hams, and specialties. 
Must be able to handle men, figure cost and take 
charge of sausage kitchen. State age, salary and 
references. W-671, The National Provisioner, 407 
S. Dearborn St., Chicago. 





Working Sausage Foreman 


Wanted, sausage foreman. First-class 
man who has had experience in full line 
of fresh sausage, including loaves and 
specialties. Must be able to handle men 
and take charge of sausage kitchen. State 
salary and references. Western New York. 

W-657, The National Provisioner, 407 S. 
Dearborn St., Chicago, Il. 


Cattle Butchers 


Wanted, two good, all-around cattle 
butchers. Transportation paid Albany. 
Age and reference required. Write 
Aaron Newhof, 410 S. Pearl St., Al- 
bany, N. Y., stating wages expected. 











Dispose of your. surplus 

equipment through THE 

NATIONAL PROVISIONER 
“Classified” ads. 














Sausage Specialties 


Young sausagemaker with five years’ 
experience as foreman with high-grade 
sausage manufacturers now available. 
Specializes in meat loaves and delicates- 
sen specialties, as well as full sausage 
line. W-661, The National Provisioner, 
407 S. Dearborn St., Chicago, 111. 








Miscellaneous 





Want Casing Connection 


Casing dealer with 20 years’ experi- 
ence seeks connection with casing ex- 
porters wishing to be represented in 
Europe. Best references. W-668, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Casing Business Available 


Wanted, casing or packinghouse exec- 
utive to buy good, going business. Must 
have $10,000 to pay down. Owner 
wishes to retire. FS-664, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





———__ 


Calf Rounds 


For sale, calf rounds, 28-inch, 
no fat. For information write to 
H. Weinberger, 441 B Livingston 
St., Elizabeth, N. J. 





Open-kettle Rendering Outfit 


One agitator, used; one agitator, used 
one month only; two used kettles; one 
new kettle. All 200-gal. capacity. Two 
air tanks for running lard to filler. Com- 
plete outfit for anyone needing this equip- 
ment. King Packing Co., Nampa, Idaho, 


Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-l1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 








Rendering Equipment 


For sale, 10 Rotary Steam 
long, each with 814" tubes. ‘n ara ae 
=— 

rinders, M: 
ers, Cutters, Meat Mixers, Hammer 
grators, Kettles, etc. What idle aaaeinay ae have 
you for sale? 


CONSOLIDATED PRODUCTS ©O., INO. 
14-19 Park Row, New York City. 








Equipment Wanted 





Bone Band Saw 


Wanted to buy, one used 36-inch 
bone band saw complete with sta- 
tionary table. W-663, THE Na- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 














Take Advantage of this Page of Opportunities J 




















HAMS 
BACON 
FRANKFURTS 








C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 





QUALITY PorkProducts ThatSATISFY } 








Wilmington Provision Company 
TOWER BRAND MEATS 


‘ Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON 


DELAWARE 
—— 





















DAISIES 
SAUSAGES 








Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION 


ALLENTOWN, PA. 








} i= 


i if 




















— 








Page 50 





The National Provisioner 


_ a >. 







































































































































































| iPOARe Kis it 3 
ale 
a THE E. KAHN’S SONS Co. 
incl CINCINNATI, O. 
-inch, 
a a: tee “AMERICAN BEAUTY” 
gsto a 
: Shippers of Straight and Mixed Cars H AM S and B ACON 
an Pork — Beef — Sausage — Provisions Straight and Mixed Cars of Beef, 
. a aA and BACON i Veal, Lamb and Provisions 
eo: Gal eliciously Mi 
; Pris. Ker Tem See , 36RD SS. NEW YORE ieee cain BOSTON 
- Com- REPRESENTATIVES 
Mt D2. Dell, Boston, eee ate, Fo, = amiss ean C. He ate oe 88.0 Daawens Av, 681 Fenn. Aco aLW. “1esBtan ot 
ery of 
“plant The | Hunter Packing Company | 
3 1! RATH PACKING Co : 
ae " East St. Louis, Illinois 
¥ ¥ Straight and Mixed Cars 
. ome ef an rovisions 
ie Pork and Beef Packers «fail 
ary have BLACKHAWK HAMS and BACON NEW YORK OFFICE | 
INO. Straight and Mixed Cars of 410 W. 14th Street 
Packing House Products ea A Ay 
ed Waterloo, Iowa v. 0. Rogers, Pliladelyhia 
—_ - 
n sta- 
“| ery INGAN &CO. 
a A O g | = L PORK and BEEF PACKERS 
a GOOD FOOD Producers of the Celebrated 
“RELIABLE” Brand 
== Main Office and Packing Plant HAMS BACON LARD 
any Austin, Mi om | Main Plant INDIANAPOLIS, INDIANA 
aoe ree New York, N. Y¥. Fe ne gg Ag Baltimore, Md. 
Sytacuse, N. Y. Atlanta, Ga. Washington, D. C. 
Jacksonville, Fia. Philadelphia, Pa. Boston, Mass. 
| erm, Ve. Puebess. Pe. Senghamten. N. ¥. 
Ane | ! — 
—] Fail S JACOB DOLD PACKING Co. oun. 
LU \\ 
» || {Do@f HAMS =4 BACON who t 
v SHIPPERS of STRAIGHT and MIXED CARS of PORK, BEEF SAUSAGE ano PROVISIONS ee 
PA. _ -—s BUFFALO w OMAHA vv _ WICHITA a 














Week ending September 8, 1934 Page 51 








INDEX TO ADVERTISERS 


ie COR, CRs 5 0a sae es vee esue 36 
Allbright-Nell Co., The.........3rd Cover 
Aluminum Cooking Utensil Co....... 7 
pO i he er eee 7 
American Dry Milk Institute, Inc.... 42 
American Pistachio Corp............ +7 
American Soya Products Corp....... 7 
REO Va a os 08s 0 Cans odes vee 7 
Arbogast & Bastian Co.............:. 50 
APVTOUP ANG COMIDATY ... ccc ccc cccce s 
Armstrong Cork & Insulation Co.... 20 
meee, Ba SO. Ge BB. 6c ces diccceens 42 
Basic Vegetable Products Co........ 7 
Po OE ere ¢ 
NE ae, epee 4() 
SL Meco eteeicenss sk oweeea 7 
Brecht Corporation, The............. 53 
Bristol Company 17 
RE, Whats. cera 4 ia wik.d ne'G a o-a.e wok 7 
Burbank Corporation ...icccccccesss $2 
ge i eS re 36 
eK OE SS Sere eer 41 
CHEVGRE BIGGRIN CO. 0... cic cc tees 36 
Cree Meee: Cbs. onc ic Se ccsaces +7 
Chili Products Corp., Ltd............ 38 
I OR a a whine a aod ba dy oa 30 
Cincinnati Butchers’ Supply Corp.... 6 
Columbus Packing Co............... 49 
Combustion Engineering Co., Inc.... 7 
Container Corporation .............. +7 
Se SCR. CDs ine dices owe cen 77 
I I a atin acare 06.10 or Oi edu eRe 5 
I Mets hn ok Sa ec cee ceeceoes ad 
NY i was wags coe Se ° 
Cudahy Packing Co., Inc............. 39 
IR I ia didi Rin wv Sie eg anh 7 
Beene Ge, COMUNE 6 od. cc cece scanccs 7 
SN co 6 cetcesneceesene® + 
Diamond Crystal Salt Co............ 28 
Dold Packing Co., Jacob............. 51 
Dry-Zero Corporation ............... 7 
Du Pont Cellophane Co.............. 7 
mee mee fe SY An oi ccc apace sis 50 
ee MNS 5 ck wie Kcdiescocdame * 
a ee ee 40 
REG (SEG SEES Gls a. els bce ee ee able 7 
a Re eR Bee eee 49 
French Oil Mill Machinery Co....... ° 
POGR MHM MIDST E6555 bec ckaveeeeees 7 
Friend, Charles & Co., Inc........... 34 








*Advertisement appears every other week. 


+Every fourth week. 
+7Once a month. 








General Electric Company........... +7 
Ss Ec, Es ddie-oo Deeb e Mae teenees ® 
Goodyear Tire & Rubber Company... 7f 
Graybill & Stephenson............... 30 
Griffith Laboratories ......c.cce- J 38 
a se eer reer * 
Ham Boiler Corporation............. 47 
SOROS "CR. TO Ge Ths. ci cice cause bd 
Sees. CS GOR, WRBccciceccccsccnces 7 
BeeeaOm,. TE, POC occ ccccvccccvese 39 
pe te eee eee 51 
es GONE GID so ccc ec ctasas cae 53 
Hlottmann Machime Co... ce cccccccce 42 
-iw. Wis. Me sw chaa-e Ge dcwess aes 7 
Bimmter Paewing CO. .niccscccccccccess 51 
Hygrade Food Products Corp........ s 
pe a a et ee 7 
Independent Casing Co.............. s 
Industrial Chemical Sales Co........ 7 
International Harvester Co.......... 54 
International Salt Company......... 7 
pS Oe ee. ee ee ee 25 
Jamison Cold Storage Door Co....... * 
Johns-Manville Corporation ......... 77 
Jourdan Process Cooker Co.......... T 
Ss ee ore 51 
Kalamazoo Vegetable Parchment Co. 18 
Kennett-Murray & Co............... 31 
EY EE ah walk 6 came ieeebe ee donen 51 
Be SEE MO, ig Sccemctmociedenceee 51 
Bee, 2s Ge, Pe Gs onc wick ceases 77 
eS ae Gs ay 2 One eeeeerwntees +t 
BIS Se Oo cet awe vesccccicocese 39 
ROR Peart ran 3 
RE ee ee 30 
a ee er oe 40 
Massachusetts Importing Co......... ° 
peawer &. Gomes Ca. FE. J... cccccoccscs 36 
MeemmOG. BEOMMO, BAC... . .ccccsacccvvce 7 
Meyer Packing Co., H. H...... cece 49 
EE A SON dll dioiedi eles 0- 5.60 ss on. 0% ° 
Mongolia Importing Co., Inc......... ad 
ON NNN Gib vn se ok d nde cwewnes 7 
NOE Gs Ci, Rs ole vt vccwccccvece 49 
Moto Meter Gauge & Eq. Co........ 7 
Oppenheimer Casing Co............. 53 
Patent Casing Co........ cochectie sie < 53 
Paterson Parchment Paper Co....... 7 
Pelocel Products Corp........ First Cover 
Peters BERGMOTy OS. oc i cccccccecces 7 


Pittsburgh Piping & Equip. Co......, ba 


Powers Regulator Co... .. cc ca ose. ca + 
Prater Pulveriser Co. ........0scsece + 
Pressed Steel Tank Co.......6.+ssess Ht 
pO A Rr 49 
math Peeking. Co... Tike... ececcss 31 
Peempmtic Bteel CaP .c.c ccc ccccccccsns ; 
Rhinelander Paper Company........, + 
Ak RR ee a 34 
ee, “OR. EG. Be Be coos cucu ‘ 
Sareo Company, ING. «<<< «0000. cate 4 
Sausage Mfrs. Supply Co............ % 
Bayer Me OG, Tatas oes soe es oss Ue tt 
Schluderberg, Wm.-T. J. Kurdle Co... % 
Schweisheimer & Fellerman.......  - 
SS I. Ss'c-o Nid 6 oe ais o ok ee ee 38 
Self-Locking Carton Co............css i 
Shear Cutting & Mfg. Co...........039@ 
ee 30 
Smith, Brubaker & Egan........... = 
Smith Paper Co., H. P.......0+6+«+<sn ‘ 
Smith’s Sons Co., John E......2nd Cover 
Solvay Gales Corp. «0... .ccccesccnnnn + 
Svuarks, Ty. Be & COs.c «0 osivae cae ae 30 
Specialty Manufacturers Sales Co. 39 
Sprague-Belia Corp. ....cccccccvag oa ae 
Stahi-Meyer, Inc. .5......c00080 +) aun 7 
Standard Pressed Steel Co......... -. 4 
Stange Co., Wit. J. .2.0 0206500 wen 40 
Stedman's Foundry & Machine Works #4 
Stevenson Cold Storage Door Co..... * 
BUMMER «..cccccvs Torcrec Trot. ; 
Superior Packing Co... ...0.+<6...sein ¢ 
Sutherland Paper Co. .......i+.coonen bd 
oc ae eo, a Prey 4th Cover 


Taylor Instrument Companies....... 7? 


Theurer-Norton Provision Co........ 49 
Theurer Wagon Works...........+.: 8 
United Cork Companies............. ; 
United Dressed Beef Co............. 8 
United Steel & Wire Co.............. ff 
Weeeee WEE Obs coc don cea + oer ; 
Visking Corporation. «.......0+sscsun ° 
Vogt & Sona, Inc., F. G. ...600800nen 49 
Watkins-Potts-Walker ..........-++0 30 
Wepsco Steel Products Co........... f 
West Carrollton Parchment Co.....- 28 
Weston Trucking & For. Co..... ee 
Wicke, A. C. Mfg. Co...........0008 am 
Williams Patent Crusher & Pulv. Co. * 
Wilmington Provision Co.........++ 50 
Wilson & Bennett Mfg. Co........- a 
Walsoe: & Co... cccccccs + 2:00, Se t 
Worcester Salt Co........ oceee sat ee 
Worthington Pump & Mchy. Corp.... ff 
Wynantskill Mfg. Co..........seeeee 38 
Yale & Towne Mfg. Co.........++++ + 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in the prepat 


tion of this index. 


Page 52 


The National Provision 








e 
6, 


a 


ou 


Px 


ies 
* 
2 
att 
ay 
ors 




















|| Oppenheimer Casing Co. 


Importers SAUSAGE CASINGS Exporters 


on ; CHICAGO, U. S. A. 





New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
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A sea-scape of enchanting beauty ... a garden 
+o00e ae Ps ae ng ST of perennial loveliness . . . great lounging rooms 
ee Sewed ¢ asin Beef Middl with the seclusiveness of cozy nooks . . . provide 
gs r ” a distinctive note in charm of environment at Hotel 
Manufactured Under Sol May Methods Round del Coronado, Southern California’s famous all- 
. : year resort where summers are cool and winter 
i by the Pioneers Bladders never comes. 
os "| of Sewed Sausage Casings =. aa 
P ATENT C ° C A new pictorial booklet free 
' asing ompany upon request. 
¥ 617.23 West 24th Pl Chicago, Illinois ‘ 
a ; te ‘cago, Iinois | PPE TURTLE 












































<'|| UNITED DRESSED BEEF COMPANY 
“el J. J. HARRINGTON & COMPANY 
— City Dressed Beef, Lamb and Veal, Poultry 
~ , lind & un seen elected Beef and Sheep Casings Perea 
tae First Ave. and East River NEW YORK CITY Murray Hill «2900 
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ARE ALL TRUCK 


In every inch of Design 


=o 


In every ounce of Construction 


TRUCK quality must be of a different stamp than PASSENGER- 
CAR quality. Truck users want rugged stamina, for rigorous 4 
service! That is why you have lately seen in the truck advertising of , 
some manufacturers so much talk of “all truck.’ They are aiming 

to satisfy the demand. But they are only now claiming what Inter- 
national Trucks have delivered for many years—EXTRA capacity 

for taking punishment and giving value. For more than twenty 

years the International Truck builders have built only trucks. No d 
automobiles —no tempting opportunity to compromise. The new 
streamlined Internationals, with all their beauty of line, give you 
International ALL-TRUCK QUALITY. Sizes from 3-ton up, chassis 
f.0. b. prices from $390 up, at all International branches and dealers. 


International Harvester Company of America, Inc. 
606 S. Michigan Ave., Chicago, Ill. 
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No More Over Weight Trouble 





} oF & ED 


| Filling Armour Vegetable Compound into cartons in the Lookout Oil & Refining Co. Plant, Norfolk, Virginia. 


ANCO Harrington CARTON FILLER 
Solves the Problem 


ANCO Harrington Measuring Fillers eliminate over- 





weight losses and short-weight complaints. They are made in 
various sizes to fill cartons, pails, or tierces accurately with lard, 


compound, or any similar product. 


When you use an ANCO Harrington Measuring Filler, 
the weighing of your packages is taken out of the operators’ 
control and put on the basis of accurate mechanical produc- 
tion. Operation of every style is simple. When you change 


the size of container, adjustment is easily and quickly made. 















There is an ANCO Harrington Meas- 
Ya uring Filler for Every Size Container 
No. 700-2 tah gst 


tis No.2 sie anco ravines =» ALE ALLBRIGHT-NELL CO. 


Filler has a filling range of I-lb. to 


lO-Ib. packages. 2700 I-Ib. cartons Western Office 5323 S. Western Boulevard, Bastern Office 
easily filled in one hour. It occupies 111 Sutter St. ‘ 117 Liberty Street 
less than 10 sq. ft. of floor space. San Francisco, Calif. Chicago, Ill. New York, N. Y. 
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..... hard-working ...soapy! These words 
best describe the suds you get from Pride 
Washing Powder. Pride Powder is high in 
cleaning energy which makes it particularly 
effective on packinghouse greases and stains. 
Works equally well on metal, wood, stone, tile, 
brick or porcelain surfaces. Checked in our 
chemical laboratory. Tested in our plant. 
.....Pride is packed in 200-lb. barrels: 
125-lb. kegs: 25-lb. pails. Wherever your 
plant is, there is a Swift agent near you. 


Swift & Company 
Industrial Soap Dept. 


WASHING POWD 








